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The Engliſh Hulvwfe. 


CONTAINING 


The inward and outward Vertues which 
oughtto beina compleate Woman, 


eA's her skill in Phyſicke , Surgerie, Extraflion 


of Oyles, Baaoring: Ordering! of great Feaſts, : 
ho a all ſorts of Wines , "—b4 
Difllarions, Perfumes, ordert 


Conceited .Secrets , -- 
ring of of W coll, Hempe -, Flax, 
making Cloth, D Y ing, th owledge ofDayrics, > ©: 8 
office of Malcing, Oats, theirexcellenc vfes _ _— 
in a Family, Brewing, Baking, and all | "2 


| other things belonging to FN ll 


_ A Worke cnerally ap] oued. nd now much wgmented, purged | | 
and made moſt profitable and neceffari ic forall men,and De- | 
gicated tothe Honour of the Noble Houſe of Exceter, 
and the generall good ofthis Kingdome. 
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TO THE RIGHT 

HONOVRABLE AND 


MOST EXCELLENTEST 


of all Ladies, FRANCE s, 


Counreſfe Dowager of 
£xceter, 
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Us Sa vi old Name or Garment, yet doubtleſſe 
Y I Nall (excellent Madam) it is full of many 


' ſerue you, and though it canadde nothing to your owne 
rare and vnparalleld —_— yet may itto thoſe No- 
ble good ones(which will endeauour any {mall ſparke of 
your imitation) bring ſuch a light, as may make them 
ſhine with a grear deale of charitic. I doe not aſſume to 
my ſelfe(though I am not altogether ignorant in abilitie 
to iudge of thele things) the full inuention and ſcope of 
this whole worke : for it is true| (great Lady) that much 
of it was a Manuſcript which many yecres agon belon- 
ged to an Honourable Conteſſe,one of the greateſt Glo- 
ries of our Kingdome,and werethe opinions of the grea- 
-. teſt Phyſitions whuch then lined; which being now ap- 
Y n_- A3 proucd 
F 


The Epiſtle Dedicatory, 


proued by one not inferiourto any of that Profeſſion, 1 
wasthe rather imboldned to ſend it to your bleſſed hand, 
knowing youto be a Miſtreſſe ſs full of Honourable pie- 
tieand goodneſſe, that although:this imperfit offer may 
come vnto you weake and diſable, yet your Noble ver- | 
rue will ſupport it,and make it ſo ſtrong in the world, that 
I doubr not but it ſhall doeſeruice toall thoſewhich will 
ſcrue you,whileſt my ſelfe and my poore prayers ſhall to 
my laſt gaſpe labourto attend you. 


The true admirer of your 
Noble Vertues, 


GERVASE MARKHAM. 
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For Dreukenneſſe, | 
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'Toftanch bleeding. * 
To draw ont Bones. 


| Tomake haire grow, | 


$ | For « pimpled [ancie face, 


For hor ſeneſſe in the throte, 
For griefe in the flomake. 
Por ſpitting blood. 

To ſtay vomiting 
To cauſe vomiting. 

For the Thea-paſſiv. 

Por pains in the breft, 

For the Mother. 

For ob 


| For the Plurdſits 
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Fertbe yellow Tabs 
For the black Tandiſe.” 
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| Fer paine in the Spleene, — 
| For paivein the fide, ONS 
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£ For the bloody Flax. To helpe tht Fpanys of 6 [mallP Pex, 46 
For (of carne . | | Foxy rhe French | Pox, 46:47 
For all ſorts of Wormes, For priching with a thorne, 28 
For hardneſſt of the belly. For any Acheor ſwelling, 49 
For the Rupture. 30. 34 | For bruſes, 49 
For the Stone. 31.32,33,| For bones broke or out of ioynt. 5OFI 
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For ſore breſts, :..36-38] l 1 
For eaſe in child- bearing, ... - eS 308, | Chap: "* 'S 
Child dead in the wombe. . - 36437 WE ak 
For aptneſſe to conceing, 37 The outward and afline bronledge of i the 
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For oldor new ſores, 39.40. 4t 42-43 | The beſt Tanſey, , \ _ + _ 64 
«48 | Fritters of all forts. .. 65,6 
For Scabs or Itch. me þ- To Hh naval | yo | 
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- "quan burnt, IO - . 41 | To maks any One! —_ wenty 
For any burning... 1 W443 Tamle all ſorts nel 68. 6k 
Fir Laldings ET SEG, OY 1 Ta mabe Link! hes > 74 
Tecate away d:ad Te 141-44 | Ta make all ſorts T4 Mee or r pot- 
Por Sivews ont or forunke. - 2s bY tage, m.71% 7 
a; Jo make Oleeporriga.”* 
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| To make Broth for freſhefi =_ W proportion for e3 co fn in Eeofts, I 25 
To make all pk of SE 80 id all ſorts of Dift 116 
 $1.82.$3.34.$5-86 117. 129-130. __ 132 
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| The temperature of the fire. \$1 | Hipocrates fixe famone Waters. 133 
The complexion of meates. 381\Waters for F 137 
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T oknow when meate ts enough. 82 x3$.142 
All forts of Sauces. "$6.87.88.$9.90 | To makewaſhing: Balls. 1 138 
Tomake Gallantines or Chanders, "yo | Tomaks Mods Ball, v1 2 6 yn4\2d 5JÞ 
Tv make al ſorts of Carbonndnr 1” you To make perfume to bunee, | \ 339 
- 939d To make all ſortr of Vinegar. x $9147 
Tofting of Mmtton, © .* gr | To make verinyee- 140 
Raſber of Mutton or Lambe. 93 | To makeallſorts of ſweete Baggs. 149 
The dreſſng of all kindof Fiſh:92-93. 94 To wake Powder for Bag gs. 140 
| $axce for any Fiſh, 2 | The ordering ,choyce, wy and curing 
Tomake Paſtery and allſorts of Fak'ss| of all ſorts of Wines 143 tol53 
eater, from 94 10110 | Thenotes and markgs for gadgme of all 
The mixture of Paſts. | Winzes,oples NE i 149 
To makg 4 Naorffolke Foole. 7 he comtents of Wines, cn 
= To make a Trifle. 
= Toreconer Veniſon that is tainted, 103 | Chap. 3. 
= Topreſerne Dninces to baks allthe yeere. | 
105.123.121 ||Of#oell and woolling cloth. I54 
T arti of als ſorts, from105 to1n10 Dying of Woell, 155.156.157 
= To make 4 Florentine. 107 || The mixing of colours. 157 
"P — 111 The oyling of Well. 158 
| 8 all forts of Banqueting ſtuffe || The tumming and ſpiming Wooll. n - 
and concened diſhes. from 111 10 124 | 1160 
To make all ſorts of Conſernes, 119 | Of grinding aging andweaumg, 160 
120.123 r6x 
To make Wafers. 120 | || The ordering of Flaxe, Henwe,and ma- 
To makg 4 fine bread, 121 | king of allkind of Linnen cloth, from 
To make Ipocy as, 112.121 | page 162 10 page 173» 
To make all Ul formaf Preſernes, 121| 
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Of Daries, Barter, Cherfe;and all things | The excellencie of Oates, and tbe ſexrrall 
belonging to that office, from page 174 | profits arifing from it, frompage 217 
topage iy IE | FJ0page 224 | 

-Chap.s: wil | [ Chap.7+ 

The office of the Malfter,and all the ſe-| Theoffice of the Brew houſe Back: houſe, 
erets belonging to that knowledge from 4nd all things depending wpon the vſe 
page 190 toparins cry | of breador drivke, from page 22540 


Of onte-wealeantithi uſe. 23 | Page 133 
| wins va olf making of Perry or Cider. 239: 
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Firſtthen toſpeake ofthe inward vertnes of her minde; 
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wife % ſhee:ought,abouc all things, trobeofan vprightand ſincere. 
religion, and intheſameboth zealousand conſtant;giuing! 
' by her example, an incitement and ſpurre vnto all her fami+' 
ly to purſue the ſameſteppes, androvtter forth by thein»! 
firuQtion of her life, thoſe vertnous fruits of goodiuing, 
which ſhali be pleafing both to Godand hiscreatures ; T' 
donot meane thatherei ſhe ſhould vreerforth that violece- 
" of ſpirit which many of our (vainely accountcd pure) wos-! 
' mendo,drawingacontemptvpon theordinary Minifſtery,,! 
andrthinking nothing lawful bur the fantazies of their own. 
inuentions , vſurping tothemlelues a power of preaching! 
and interpreting theholy word, to which onlythey ou 6 | 
to be but hearers andbelecuers, or atthe moſt but A, lt 
perſwaders, this is notthe office either of g00d Houſyiſe* 
or good woman, Bur let our engliſh Hul-wife bea god- 
Iy, conttant, andreligious woman, learning from the wor--! 
thy Preacher &her Fuiband ihol? good cxamples which." 
ſhee ſhallwith all carcfull diligence ſce exerciſed among 
herſeruants,. bi 6 CI 
- InwhichpraQtiſe of hers , whitparticularrules areto 
Te obicvcy, me her to learne of them who ncorofeſ 
ed Diuines and haue purpeſely writtenofthisareument;. 
onelythus much will I Gy whach each of PESITEY c 
" Willtcactihimto be rrue, thatthe morecarefullthe mal & 
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:iſes of Religion toward Gad, themore faithfullchey ſhall 
ind theminalltheirbuſinefſesrowards menzand p 
ods fauourthe moreplentifullyonallthehouſchold':'8 
herefore aſmalltime morning and euening beſtowed 
a prayers: and other exerciſes of religton; willproue no 
frimeatthoweekesends/-/ > hls +11 1 07 
| Next ynto this anQity &holineſſeof life;itis meetethar Sheems ſt 
urEngliſh Houf: wife be a woman of-great modeſty'and bee rempes 
verance as Well inwardly as outwardly; inwardly, as in rare, 
& behauiour and catiage cowardeberhodtiand/wipieh : 
ze (hall ſhunneallviolenceof rage; paſſion'andhumour, >>) 
oucting lefſe rodireQ thento beedireted, appearinge- 
ervynto him pleaſant, amiable anddelightfull;andthough 
xcaſion, miſhaps, orthe miſgoucrnement of his willmay 
aduce her to.comrarie thoughts , yerverruouſly ro ſup- 
refle them, and withamilde ſufferancerathertocallhim 
ome from his error, then withtheftrength ofatger toa- 
rethe calſpurke ibis euill, calling inher'minderhat 
illand vacomely language is deformed though vtreted 
nento ſeruants, but moſtmonſirousand vgly when it ap- 
zares before thepreſenceofa husband: ourwardly,as ih ..., - 
er apparrelland dycr,both whichſheſhallproportionacs _.. . 
ording ta the competency of her hizbandseftate & cal- þ. 
ng; making her circleraither firaightthenlarge; for it is 
culeitweextend tothe vitermoſt wetake away increaſe, 
we goca hayrebreadth beyond weenter imo: . 
100: but:if we preſerdeany partavebuildfirong tory a 
painſtthe adueglaries of favtunc|; pronidedtharfuchpre- 
feruationbe honeſtand conicionable+ for as lauiſh prodi- 
8 lryis Gor -ſomiferable concrouſnelleishellith, Ler 
therefore the Huſ-wiſes-gatmentsbecomely andftrongy} oc, -. - 
madeas Walltoneclorne MicheckdyerafedantBepindag xdref;ad, 
a: a PR. orthegloſſe of light - - 
ye | 2 colc 
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faſhions, as necretothe comclyimirarioisvtmodeſt | 
trons; kt herdyet be wholeſome and cleanly, prepared” 

at due howers,and Cookt with careand diligence;>leti. 
of her dict. berather ro ſarisfie nature thenour afteCtions, / andayter; 
to kill hunger then reujue new apperices; let 1& proecel? 

more from the prouiſion of her owtie yarde,then thiefur- 

niture of the markets; and letit berather efteemedfor the: 

familiar acquaintance ſhe hath withirthenfortheſRtrange. 

neſle and raritie 1t ey th fromother Countries, '*< =tt 

Her gene= Toconclude, our Engliſh-Huſ-wife muſt bee ofchaſt 
rallver- thought, ſtout courage, patient, vntyred, warchfull, dilis? 
Ts, geut, witty, pleaſant, conſtang in friend{hip, full of good; 
neghbour-hood, wiſcindifcourſe,but not frequentthere ! 
in,(harpeandquickxeof ſpecch,burnot bitter orxalkative, ! 

ſecret in her affaires, comfortable in her counſels, aridpge: 

nerally $kilfull in the worthy knowledges which doebe*:! 

longto her vocation, ofall,or moſtpart whereof 1 now! | 

tendto ſpeake morelargely,  / 0 In 

OF To beginthenwith oneof.themoſt principalt vertue$ 
Her ver. Which doth belongto our Engliſh houſ-wife; you ſhall 
wes inphi- vnderſtand,thar fiththe preſeruationandeareofthefamis. 
ſucke, lytouchingrheirhealthand ſoundneſle of body,conſifiteths 

4 moſt inthe diligence: it is meet that ſheehave a phiſie 


3. 


kinde of knowledge, howto adminiſter many wholſome 

reccits or medicinesfor the good oftheir healthes,as well 

to preuentthe firſt occaſion of ſickneſle;] as totake away. 
thecffefAsandeuillof theſame when it hathmade ſeaziite* 

onthe body, Indeedewe muſt confeſſethatthe depth and: 

ſecrets ofthismoſt exceltentant ofphiſicke, is farre beyond* 

| peaicky ef themoſtskilfalt woman, as lodging onely* 

-  mthebceftofthelarned Profeſſors, yerthar our houſ-wiſe- 
ww. TRayfom themrecciuc ſomeordinary rules, and fncdis: 
_Tty El cines. 
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gu nd mon accidentall 
ger hich p EP from Ny ce wound 
ou {anefullgermubation of theſpirits,.. Therebee 
T ndry otherfeucrs which comming from conſumprtions,. 
xher long continued| icknellcs y foe alogether ſur- 
| (wi ci 
| our re mds bnice, (h (whoſe firsalwaics laſt of the gue: 
r9youſhallzakeancwllaid egge;and” ;;4;,, © 


. e you ſhallpur-outthe white , 1 -n fill 
ogncrome you aan, and ſtirre — the 


wellrogether, 6 then as ſooneas youfecle your- 
cop ASas to come vpon you, ſuppevp _— 
they-labour Sy TAARtrs cede ymg gen _ of 
onhesvpon you, puryour ſeliemn aiweat.n yo 
Cd whilſt your firs continue,andfor your drinke 
tic-beonely coole poſict ale. 
For aſingle Zerthanfeuer,oreach other dayes apue;take ſingle Tere. 


: -_ polſctaleythecurde | opti tn" Flaw... 


Of the 


#. 
gy 
; * 
'S Fa 
pn 
v< 


The nel ih Hoof wifes  Booke : 


lame, and! Pore chercifroa good handfullor 3 Dandiliow, nd 
x yponitiefire, boyle it tia fourthpartbee 
as foone asy otir cold fir beginneth,drinke 
ad rare thereof, & Ga either labourtill you ſwear; 


 orel{eforce your ſelfe to ſ(weatc! inyour bed, burlabouriy | 


Of rhe ac- 
ctdentall 


Fexer, 


Of rhe Fe- 
uer ReFrick 


muchrhebetrer, 'ptoxiidedrhary trakenor ——_— | 
and thus doe whilifyour fitscontitiue,andinall your fiks 
neſſe ter your drinke bee 'poller Je this" boyled with the 
ſamcherbe, © 56-142 At. TOR 622 LIE 
Forthe ddeiehial Fett which Witwer by rein 
of ſome or, red wouridreceiu edtthough forthe moſt 
part itisanll{ſigne, ifitbe' ſirong and continuing;yet ny 
timesit abareth, ids piteſronMeretePtit the wound | 
1s weltended andcomforted with' ſuch ſatierei ne balnies ; 
$ hot oyles aciremoſt firtobeeay plycd tothe berſo. 
grieued-or injured: therefore in this feier you muſt te- ? 
tp<Athewound froth whecethe accident'dorh | 
andit recouercth, ſo) you ſhall ſee the feuer waſtand din : 
niſh, - © | if & 1/33 43T2E TO 7 THIERG 
Forthe Beriigud four. whichi is alſo very dangerous. 
ſickneſſe, you ſhall take the oyle of Violers/& ixbe with 
ag00d quantity of the Cider of white Poppy ſeed 
fearftandtherewich antoyin theſmall bbs 
ties backe,eueningand morning,and it willtiet ohely 
caſe tothe feuer, but alfo purge and cleanſe away hey : 
(calings which is ingendred either by this oranyother ] 
feuer wharfocuer, {113 bla 
For'any Fever whaſocuer, whoſe fr ſbeginnerhwiths 
os Take afſpoonefull and a halfe of Dragon water/a 
efullofRoſewater, aſpooneſullof running water;# 
Corll of 4quavite, anda ſpoonetull of Vinegar halft 
"' a\poonefull of Merhridate ofledſe, and beate lthels wel 
»" ropether, &letthe prriedrinkeibeſorehi fir Regina 
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alague and ſuchlike, are thoughethe inflamationofthe 
x0d,infivelymuch ſubicQ to drought; ſothar,houldthe 
= drinkeasmuch body 
onaincir, norcould thegreitabundanceofgrinkedoro- 
berahen weaken hisftoniacke,' andibringhis bodytea 
deſtruttion:. Wherefore, whenany mantisfoo- 
| ed with defireofdrinke;youſhallgiue himatoon= 
ke poſſctalemadewithaold haartis;: as 
orrell purſlen, violet leaues, lettice, ſpinage;/andſuchlike, 
| elſcalulipmadeas before ſaid inthe peſtitens feucr, or 
bmealmond milke:and-berwixt halanianchochaloe 
ſcoftbeſedrinkez willgrow weariſomeandiachſome to | 
he parient, you (halſufterhimto in his moathigood: .. 
holetan bearcorale, —_ III! 
jauing pargleditinhismout it againe, 
Make mort and: 4buntadoc azokt ashepleaſethi;, Sk 
zouth becableds: prouided! that by nomcanexheſulfer - 
wofthe drinketogoe downe, and this willnifiehbetter 
Ul En OReceal thirſthenif he drinke; andwhen 
defiterdeinke rogoc downe, henlerhimiake 
t his [ulipi,'orhis almend milke.. / 
Tam apultistoccureany cha hiceltnmrand For any 66. 
ecththe inhlkellcheybec: ſole thentakethem vp gue ſore, 
dftrainethemiandthenboyle i rlitbe thicke,& - 
>. vſcittotheforc asoccaſfionfhaliferuce | >. 
{, For the :24rraivFeuerorthird dayag whichizofall For rhe | 
eyers thelougeſtlaſting,8& many tim >ctous,becaulc Quart ane: 
+4 timesconſiunprions; blackeianndys, and ſuch like Fener, . 
6cknelſesfollowiteryei ſhallcake Medridaeand 
edi ityponalymonſlice ,. cut ofareafonable thicknes, 


= as the lymon bee coucred with.the -o- 
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— thenbindiitothepulicof ihe fickemans wriſbothivarine 
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about an hotirebeforekibfirdorhbeginne, &rhewlenhith * 
poeto hisbed:madewaimey and with hot cloarhes laidty 


* oy 
* 
4 
> - 
* 
« 
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theſcalesof his feere;/(andſtore ofclotheslaid vponhiny, 
Jt himcric ifheean forcehimiclferoſweatwhichit hedy, ” 
theri halfe an houre after he harhſweare, hee ſhall rake hor | 
poſlct ale. brewed:with alinle Methridate; and drinkea | 
gooddraupbtthereof,” aridreſt till hisfirbee paſed ouer: 
+4, butithebe hard rofwearcythenwichthelaidpoſſeraleallo | 
inc freer, youballtixatewbroifeddny-ſceds->and tharwill-tving | 
J * fweatevponbim:-andthus youſhall doc cuery fir rillthey ? 
beginro ceaſe, -orthat ſweate comenaturally of 4r oWne 
accord;which is2true fignethatthe fickneſie decveaſceh, © 
of the ©! For the peſi lem Feuen; which isa comiriualblicknelſe I 
ſhall guue:him ootci latyps made of! endifezor:ſaccotie * 
water, chefirropot Viotken;conteraeof Bacberries, and 
rheiticeob:bymons, well mixed & (mbblizerogerher': * 


©. 


Atſoyouſtallgiuehim rodrinkAlmondmilke made with * 


thedewitioncodlehearbs;' avviolerleaucs\ firawbertic 
Kaes;ferich crallowes, purine andfuchitike;andifiixe | 
arties mouth ſhall thronghrheheareof higſtoinackeyor 7 
- lerinflame orgrow(fore j/:you ſhaltwaſh;irwithcheſy- * 
'  ropofinulberries; and that willmdbonelyhealeiryburalſo © 
firengrhen his tomacke; 466 avtcismoſtrommon/itthis > 
ſickneſſe) the party ſhallgrowcoftine:, - youſhall gio+him 
a ſuppeltary made of homie; boildtothe height of thai d- * 
neſſe, whichyou ſhalt know'by coolinga drop thereof, | 
and ſoifyou findit hard, you (hall then knowthatrhe ho- 
'ny isboiled(ufficiently;' thenpur ſalttoit, and" ſo pouder * 
_ tin water , andworkeit intoaroule in the mannerofa 
 Auppolitary, &ſvadminifterit,andirmoſt Sy 
—Y3 eh 


Booker = Honſe-boule'T? 
thnohurr, buteaſetorhepanty;/6bwhara orfircngth 


1erhie be: during his licknefle, you'ſhall himfrom 
| l.mannerof ſtrong drinkes, or hot Wed 


10doubtofhisrecouery, 


cot = 

ie fireand hath beenſcummed, you ſbalip ps 2m 
iftolecthia len2 «of Awrelica and Cecolladdur of a 

Seay. afid boytothcaryrell therein; :rhen firainerhs 
kethroughacleane cloath,and dilolc 

fi 6 bet orolrey oy a WY - | 

sf and poonefull Dragon Water put.it ; pb | 

ioleglaſſe; and euery morning liſting rakefiye-ipvonefull | 

rereeF,) and after bire and chaw-in yoar mouths the dhyed 

JoreP'C8ch ont ea goo tenlaintel = 


tip rope they wit exul <Mm11nyiectior 

ifyoube infected withthe undifoeterhizaG Fer fell. | 
red fi PRE a a paincinthel NN —— ; on ofthe 
ved forth: like: Dhenyou ſhatlatke +cath ls '% 


ne of chebeſt Morbridate\ "anddiffolaticinthibeod - 


ichifhe do: Sr mer my 
into riſe; hop port title Pigeoncur in -. 
| WW Weele By lafte Wade Oo + Fn thr 
dith- dic coding mall; andwheare 
10k wer wh in —_— ſpacewillnor onelyripen, bar 
cake the o_ Wa yore otherinciſion;rhenafterir 
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Latham = CI rr —_——— 
alike, bruiſe them and-mixce; them with oldale,andlerthg: 
iickedrinxerhereof fixe-(poonetullat once, and itwillexy. 
pdiche catraptionaic} 15) 16 4H ohh Do ono let 

eAvother. T akc 7 arlow, Tanſey, Ferherfue, of cachahandtull, and. , 
* bruiſethem wellrogether,thenlet the ficke party make.wa- | 

- . rerimothcheatbs;thenſtrainethemandgiueirthe lickago, © 

ane 4. Brinkes 150 19 edt co; botot outing dt iid brg at adre 
Ape/741* Takeof Save, of Rue, Bryer leaues, of Elder leaues, of cachan, } 
ton agent h | | thaquart of white | 
be Peſts. bandfull,flamperhem & firaine them with aquart of wane Þ 
lence. wine, andputthetetoalinieGinger ,. andageod (poonghull. 

ofthe beſtoreakle;& drinkethereof morningandeveningie * 

Todraw a :, Take Smalledtr,” Mallewes, 1 ormewood, and Bc, ftampe- © 
plague borch themwell ropether,” and frythemin 0zle-0hue till theybes 2 
10977" thicke, plaiſterwile them, apply. i tothe place where you | 

Joy woukdhabeinciſc,and letielictill nbregke, thentohealeis © 
vpp;takethe inyceof.Smallege, bears flqweriand-atiliegand. © 


boylethemto-apulus, andapply is: morning and eveningrill © 
itbowhblel201b, bs. oft ronieg os tor eongh bawt 


. kw Sv > 


4cordpall *, > 'Fakeot Burrage, Lane deltaſeand Collaryuroateachagood 


forany infec- handftili;ob Harrs rome Redmynt,V toletsandMarygoldg, 'of 2 
6 = exchhalfoabanddall boys theminwhitc gs" 3 
——* _ aingwater,thenaddaperyworthofthebetSufſnone, and © 
as mirct;Suger, Khoylethemoues- eek gs os 3 
Irinto ancarthenpoit; anderinke pheim morung ang-ey | 
Azairf too Vening; torbequantiticofſeauenſpoonetuls.,,; . 1 7, jftvy * 
violent ſwea- © Take Lyntſeed, and Ltrtupe,and bevile is wellthen apply.it © 
ring, rorhe flomacke,andtemoyias onecintoure howers, ; ow); | 
For the © Samthe Headeach;you ſhallrake of Zoſenarer,nttheivice | 
kead-ach, OfCammenil, ofwormemilke, offirongwinewierar.of cach | 
twoſpoonetnll, mixe-them cogether well vypon a chafing» | 
\,  Gihofcoalzthencakeapercegt drierole eakeand Reope | 
_ +\442 therein, andasſooneas ithath Ik GAA eat Þ 
, © throaghlyhory ee 3coupte of faand Naim grmedo. 
8 p 41 . | pow ery. 
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ES t 
ecake ;thenbrcaking = _ 


nro thepatients noſtrils, - 

hea Fad phy lr and then giue bindoarikepoſſrae, 
ich iolerleaucand Zervicehathbeen boyledz &ir will 

dgain) darts [7 ;/ and 


of Frvesye farlake orlake him 16 2qsn:d101s brig 


thattheycangot-by any micancs rakeref; 

kethopertyzoficepe, you thaltrake of Saffron 

nlp to polider, andas much.Zerrice 

,,and beaten topouder;'andrwiceas much 

ſeedbcatcn-allortepoudes, andmixechele with; 

womansmiſke boa abicke la lalue;andibettbindeirrathe 

| om ples ofthc head, Sir, willoone caujerthe-patty nog. 
andlcricliconnotabonefourchowers., i} :»7: 

Forthe wimgingoealiungintholnd yearthalltakeof For hel 
Atm: caſtin, of. Broome wort and of Canomile dried, of each.” Fy 
two drammes mixt withche iuicc of /we,Oyle of morn 
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whe Wine; ofcach bkequantitie:- -clrcomeiortieh 
ſalue: andthen binde iutethcremplesoftheH Fer] 
in ſhore (pece take awaythegricte, 575 992 Sit, 
For the pat For the Apopiexie or pattie; the rongſentor TY 
fie, Foxciscxceceding ſoucraigrie, '6rto(drinkeenct ry iornimng : | 
_ | ellcayintaighs dewiionof lmendar,mdtort re hHea A 
eucry mortiing &ruchivg exceding hard WHINLGS, wy 
courſecloath, whereby the humours maybe diflohied 
diſperſt.inco theomward parts of ie igy' by al thi 
forchis/infirwiry:;keepeyout Teete [ae at 
andalſothenape of yous necks; *forfrom i 
gentethchefirength of cuill and vieioydablep: ames, 7 
. - For acoughoxevldburlately rakeh, you! Kealj von: | ? 
full-of Syger fintlphearen and fearft; ariddro by of 
beſt £4 qnawire 2 mitillallthe ſygarbewer! ht. ' 
cafi receive nomure moyfture:' Then being to bi 
downtorcſt, take &iwallowthe ſpoonefullt Fear owne, | 
LY _—_— bed, & itWillſoone bre take Þ 
difohi O (7 ii8f1 NOT . 5379 II! Þ 
Butik cher28rb bee arora ar q 
Wardly fix to ; lungs, take ofthe pouder of Berranie , %. k 
the pouder ofCariawey ſeeds ;of the pouder of Shit dryed, 
.. efthepouderoffouns Fornpue; and of Prjper', ſe = F 
of each twodrames, & mingling rhe well with 4 


dayestogether:- Then take of Syvar ramndic | courlh hy 
omar as Lara nel parent imnitied and * 
cut imovery little (mall{lices, asmuch 6: Be 1nd ©4717 : 
ander ſeed; halfean ounce; mixealltheſe rogether/atid keepe | 
the inapaper in your pocket; and:etier im the day time | 
_ - ©  Whetithecouph offendethyou , take CERES ; 
OY axmuchazyor can hold berweeneyonrthunibe'& fiing $ - 
> ROT, ___ giuccaleto your griefe : Andinthe 


r= R 


ightwhethe cough or chumeoffendathyou, takeas muy = 1 
ptthe iuicc of £icora5 as we good barly cornes,” and it iy 
by : il give you calc; 4 9-580 _ \y 
ckres bee {cidomeor nevertobee For the fab. 
rar Tohicharcablotuat her ban __— 
x morning 5 ot 
emhenſhecls inche- ne: irge ;rearethe! 
hcarbsabout bimnexrtotss 
eskinne ; +civliketytrer (halbfind much AY 
dome, rhoughthis medicine be lomewhat doubututl,! > 
[Forths wr lee akejbivbeea man;atequall Mollyifa For the þ 
then they gocto dnborke! Thendrie itinan over; and 
jake poader ofit wholeas youtakeit omottheeanhrafien. 4 
uetheſickeperſor-of this poudert pouderrodrinkeenening and. . 
or ee tolw 
Toke ww deafenes,ake ograyEele wihawhiebil Oo & 
and purhesinoakyeacearthenporqucke a lacs 1 
of Oy  GENIETILEng paar 
; Thendig adcepe holeina arſe dung hill;and 
rietherrin, andconcrirwiththe do wry ron 
ainea forrhight;ard thetitakeito eleareout theoile 


ny DelareF aid \Grophinoiohepatiats, ova ds 


Toftay theflineofthe! Rube take $atenndtrie jtbefore Forthe- 
re. ,an@rubivtopouder; Thenrake bayſalrand diet. 9% 
tedeme iero powder and take a» meg and of —_ | 

| Mogether, 21d pricehetn 
the -ate hponaniefpie, way othoingeol ſ 
ecke, of | 
| Fern dinking breath; inecebedodrilratty pedenty Far a flink 
uddedone, and diftitirhem; thenlertt /prieved fire ing breath. 
beenings and nineeveningsdrinke of it," _ 
C3: 7 


KS 


14 
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while,andafter take itagaine, / JQ7 "7 11720088 
A vemitfer | T'0 makes 2Vomit hs aſtrong ſtinking breath, you muſt. 
axilt breath rake of Antimenium the waight ofthrec barlycorves,: and: | 
beateit very ſmall; and mixe it with conſetueof Rolesand | 
ine the Patient to catein the morning;. then ler himtake | 
ninedayes together the juice of Minrrand Sage, thengine | 
him a gentle purgation; andicrhim viethe itice of Min & 
Satelonger,” T his medicine muſt be giueninthe ſpring of 
the yeare; bur ifthe-infirmitycome for want of digeſtion ly | 
the omacke, thentake Minrs, icourle Marierom, XV ormen | 
w#ed,and choppethem (mailandboylethem in Malwveſietill | 
it c90 np and fnakeaplaiſtetofar, -and layitro the fie» | 
MACE. ; 4 "14 ne Mt - 73180 
For the For che -T oorh- ach, take.,ahandfullof dvſie roors,and waſh | 
recth:ach, them verycleanc and dryethem withacloath&thenftamy + 
them : and when you! hane flamped them a good whiley * 
take thequantitic ofhalfea nurſhell-full of bay (alt, & firew * 
it amongſtthe roos,&then when they arevery wellbeaten; ? 
Rraignethemthroughacleanceloth; then grate ſome Car- | 
tham Aromaticas, and mix& itpood and Rifle with the iuice'of 
theroots, and whenyouhatiedone lo, pur it into aquill&' © 
I {nuffe it vpinto yournoſe,andyou ſhellfindeale,- | --; [> 7 
Anorbers Another forthe Toorh-acb,) rake (mall Supe, Rue, Smailgte; © 
© Fether- few? » 14 or mewood, and Miwors, oteachof them wltea $ 
++. bandfallthenſtampe them wellall rogether putting therero ©: 
| fowerdrammes of Yingar,& one drammeot Bay-/a/r, with > 
apennyworth of good 44uvite: flirrechem welltogerher, 
then putitberweene two linnenclouts of, the bignelcat 
 yourcheete,temples, &iawe, &quiltirai maner ofacourſe © 
imbroderie; then {ctit yponachafinz-diſh of coales, and as * 
+», Horasyou may abidcit,lay irouctchat fidewhererhe paine | 
ys i,andlay youdownevponthar ſide,and as it cooles warme © 
C hayeanotherready Warmetglay ON, 6 = 
* 
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| Tomake adrinkc codefiroyany orfilmeintheeyet, 4 
teagoodiandtullof ſerige!d ys op tymerwin F- , combo 
el;,as much of May-weed, beatethem rogerher; qu we 6 || 

hem witha pint of beere, then pur it intoapot and fic 

via 1n- notgocour;thenletthe offe nd 

Irintechcreatwbento gin bed axtiecfthardeon 
phi the pearle is,and drinke oficlikewiſe inthe morning 
xt his hcart when heisriſen, 

' Forpaincintheeyes,rake ag5/kewhen it comesnew from For paine:in 
xeGowe, andhauing flydicimoa cteatieveſſell-couerit tbe oper 1 |: 
uhapemerdiſh, andthe next morningrateoffthedith 
dyouſhallſeea dew vponthe ſame, and withihardew | 
507-15 antes eyes.and it will eaſe them; ©! 
 diatmecyes:: rake Varmopred; beaten with the gallof For dingne 
Zpll; andthben Grainc:t and annoynerbe eyestherewith, ger. || 
lenyillelearsohem exceedingly. 

Forlore eyes,or blood-ſhotten eyes: ratethewhireofan For ſore ezes 

,oeheatcntoogle,asmuch Rv/e-warerandasmuchofthe}, .... .; 

iegot Hooſedeeke mixc them welttogerher, then dippe kf 
:tpleag eantsotfiaxerhercin, &lay themvpothelorecyes, 

Monkey drye, mance flora __ pd.) 29445 

us docilthecy esbe well. . - F he, : Api 

ts wy dill, Mirs an 
3 þ wt UT: 10 &mixcit withtwiceſomuch white Pe nave 
ZF-*e,then boyleit ouer the fire, thenfraine irand waſhthe 
[> therewith,andiri irisapreſenthelpe. 
+ tdraGanterorany Mite mantwaghslchanilcend beateir Fe dlaikes 
> a falnexvich odaicand. Ahoy wirer &annoine thelore EO [hs 
| *ewith, and it willcureir, A \ 

Fac any (wellng rhe moutlx:: Take theinice ofWorme- &f Lord" 
d, Cammorill, and Shirwirs ; and rhixe them \ aA 

ndbathchoſwnlingcherewith and-ic willeureit} 1) 1: (1 pre) [* 

mins Lhin/ie, ot bberieygioezBcgerptodrinhathe <—<abtl 
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heabe MouſcareReept alaqrbtete, & looke where y 
ſecaSwinerubb mdag_n - andthere 

rubbe aſlarefione, and then with ir flare all the —— 

| andit willcure t, | © 34 Sale 7 a 

Againſ® », It yeu would oat bedrinke,mherhe ponderof Berany ® | 

drunkews*!. cole warts mixttogether;. andeareieuerymorning faſting | 

as muchas will lic vpon: alixpirice 5 pan preſerae 

man from drunkennes. f 101X080 

Te quicken © Toquickenamans Wits, fpiriand.meminys -Jex hin take 
the wit; | Lingdeberfe,whichiagatberedin Juneor: ad beat! 

inacleanemorters: Let himdrinke the iu exhereofwith) 

warme water, and he (hall fndethe bedefirgo: 'l- 0) 15 8 

For th® If a man betroubled withthe Kms 5 exit, terhiracakoale! 

ings <7, ped: docke > ethit i eineailindaleop render; theitfiraine| 

+ it; andſodrinkeagood;dravghrthiereof}} and tie ſhallfitide | 

great calc from the amo : oipecialyit ali Bedoecominucche 


Additions A. vie thereof, 

the particus * 'Take* madre ak davgi and ttheing flover pobeach 

lar ſickneſſes all: WInCE , dine them welrub he whirl nepgs, 
& firofthe oben plaſterwiſe applyic where thepaineis,”/': 1 

head andthe Theeyleof Lylhes if To head paris. —-7 tiemit, | 

parts ehereef 5g good for any paynetherein. ,. 1/7 50229 201141595 p 

& the lungs 1. Fake Rewe, andfiecpc S106 ynegar aduyandavight, the * 
Anether, Rewe: being brftwellbruiſed, ib imo 

ahaiar head gy = 090 TOE day. 

ake aud to Takethe white ofan andbeareiets le then 

Say blecding 1ovin Roſewarer andthe pouter of: Fn 


at the noſe, 


To dues, c,, And dippeirthereinandlay-icto cheremples,and rencert 
bones broken WO Orthree timesa day. , 


in thekzeg, Take Arrymeonirand bruilc it, andplaſteryiſe a ro. 
For the fal Ihewound | -andlerthe partydrinke ma an 
analy andit wiltezpellthe bones, andhealethe wound, 1,GHA83 
- 1 GN boylethcinhony; rildfibe | 

h thick 
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g C like aptaſir SYOm apply to! the woundotthe 
cad warme,” *X <Alebebet 
Takeatable napkinor pla clo; id weritin 2 & 
' __ and When'you' gocrobed apply ittotheſwels For the | 1 
nga lievprighe; thus doethree or fquqocimenina night! Squymances 
nd ehehwelling waits,” 73 
"IVE twoorthreedockeroots,an das maty dayſieroorms, Forrbe 
then in watertill chey be >ofichen rake them our' #oorb-akee | 
Tg er, arid boytc doyicihrenirell bueragainein oyle Olywe, 
qmethen through zcleanetloath;] and anoyne the 
med rooththerewiths: andkeepe your mouth cloſe;and 
willnot onely rake away the payne,butallo caſcanytue- 
T orgriefe ininthe head, 

x ſawcerof ſtrong yinegar, andrwo p00nefillsof To make'i! 
epouder'of | Roch allews,' a (poo poonctullpFehineſels anda tcethwhites, 
oonefull ofhony,ſeethallthelctillit be asthinneas warer, 
en put it into acloſe viallandkeepe it, and whenoceaſion 
re waſh prabdnhenido wid ningtighnownd - 

\Colrldty burnortobleed,' | 
'Tikeſammcol the eldertree,: ortheapict ofoakrireey Todens 1 

14with citherof theſe rub the tecth& ————— teeth with, 
3 olert chem ſ0a5yon mayzakectieniout,) cs 1g 2 I 
<1 AKeE andfſaft; ofcachalike;a6dfidqmpet the wel For teeth 
rs eirriicbohart; andmakeafin ponder #54 areyels. 
*reof; thentherewithrubther enolng ea meraeg w_ 
Fit willtake away all yellownes, 
:Firftetthers blood... then rake: e755 horneor Tworie. _ Forteath 
Cc Pymperne'landbruile them well together, thenputirin: chat are 
da linnen'cloathand lay ittorherecth, Kit wilfaſten them, /9/e.\.. + 
"Take the tuyce of Lougee and drop itimo theeare, andi— 7 
eanyvenome; MIO wyouue, eareWigge archer For any wes. 
priority 1's nomemihs 
_Takoryo quaces ofcomine and bee jramonerroſin eares | 
po 
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For a ſtink. pouder,then boyle it-in wine trom'a pouecllitoagquart the nw 


ing breach Qrinke thereof morning and euening as hot as Qu, / uf: 
which com « fer it, Or otherwifetakeanounce of wild time, and being b 
meth from cleane waſhed curitſmalland cthen-pouder it, thcn put tOit Þ 
the ftomacke halfe an ounce of peperinfine pouder,and asmuch comyney, Þ 
myxethem allwell together, and boylechem inagortellof © 
white wine,till halfe be confoned; andafter.meate (but not: * 
before)vſcro drinkethereot. on n 6 a 2 
',. andatyour going tobed, andit will purge the breatt}.,,' 1, Þ 
A Ms | Tak: red ire and burne themco pouder;, thenaddas " 
much ofthe pouderof pepper.,: and myxe; them. wellto» © 
gether, and inuffe thereof vpintothenole, and thus dodiz ® 
uerstimes a day, | | 14142 10: 12488 
Foracavker Take old-ale,and having boyld-itonthe fire, and clenſd i 1 
thewſe. | adthereroaprericquantitic of lyfe hony and as much allom, © 
then withaf yds of ſuch like waſh the ſores therewith: 
: - very warme, . 2:12 
of red w4-  Takeapallondotrunning water, and boy!eitto apontelly © 
Fer for then put to it a handfull ofred ſage,a handfullof Cellodyne, © 
$awkere. A handfiillof honyfuckles , ahandfull of woodbine leaues. 7 
and flowers, then take apeniworth of graynes made.into 
fine pouder, and boyteall very well rogether, then pur Ny 4 


| quartotthebeltlifehonyofa yeareold,andapoundofroch * 
allom ,' letall boyle rogether till it come roa-portell,/,then © 
ſtraineitandput it intoacloſe veſlell, andtherewith drelle 
andanoyntthe ſores as occaſion ſerues,it will heale anycans | 
ker or vicer,and cleanſe any wound ; Itisbeſtto bemadear'; 
Takethe flowers and roors of: primroſecleane waſhtin * 
running water; then boyle them infairerunning waterthe ? 
ſpace ot-an houre,, then putthereto a pretty quantitie of ? 
—_— and-then ftraine allthroughalinnindoath & * 
a  ſeolctitfiandawhile,& there will an Oyle appearevponthe 
) . Watct? 


To elcare 
the eJers 
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water, er, wirh that © mere edges; - drowesofyour” 
yes,andehe wow py ourhead.and ith the water waſh 
cyes,andirismoſt{oucraigne, = 
| TakeFikecncleedesofGy# er, & as many Grorell ſceds, Another for 

» branches of Fexell, beatet em allt ew dry then boyle he/ghr, 
eminapincotold aletiſthreepartsbe ewiſted;thenfraie 
intoaglaſſe , anddropthereof three drops intocach eye 
rnight; andwaſyour eyes euery morningfor the ſpace of 
corp ley withyour owne water, andit will cleareany 

ayed (ight wharſocuer!''” 

Taker S#4yles; and ſeeth theminfaire warer, andthen es « 
cherche oplerhararylerh thereof, 8 therwith anoynt your © " 
res morning and euening.- 

;Take a ortwoofthe dregges offiror ale, & pit For heks. 
erctoa handfullorrwodfcompme, and as much /air, and ces. 
mays ore andrhewher'ts moſt pretiousto 


eyes with, 


"ip Cellondine, Rue Cherorls, Planrine on inyſe:of each For bleared 
kt; and as much faniLasof Mthereſ, ariperhem wel wenatl® oh 
zcther,then [erirſtand rwo dayes &trwonights;the 
andannoynt your eyes. morning arid hone nr TROY 
Takean evge.androftitextreame hard,thenrake the whit ;.”, 
ing very hortapp inirasmuch apa ohesis 5c. & _ oe.” 


enviolentlyfiraineirthrougha fine clo thenputa good 
op thereof intothe eye, ing its moft ſotteraigne. © Apenderfor 
; "akerwodrams ofpropard Tulia,of Sanir die, 4 and * 
F Su7gr a Gram, braythem alvery weltoger errillcheybe webb in the 
ceding ſmall, thentake of the pouderand blow a litrell Je. 
teceofinco the eyc,andiris __ fl 
Take of Red leaves, of Smalladge, 'of Mayden hayre , 
ſaute, endyue, ſictory yedfenellbullowort and ecllendync,” 6 
ach halfea quarter of apound, waſhthein cleane& lay the 
PE in whitewinea whole day, then ftillthem in anor- 
D 2 nes... 


V-” / es 
1 water for | 
the 6JCfs 


| % JC 1 
| Tle Engl F, h Houj-mifes | _ , "R_ 
dinaryNiill;& the firk warer will be like gold,che ceondile 
filuer, & thethird like balme;any of theſe 1s moſtpretious 
ſoreeyes, andhathrecouered({ightloſtferthe (pace! cf. Fen 
yeares, having been vied but fouredayes. | 
Tomite  Takethelcaues of. wy/lawe &Kboyle them well m' oyle& £ 
bgreto therewith annoy, the place: ehers yow - wow: ney 7 
wy hayreto grow,whether vpon head or beard, $ 07211908 
An other Take Treakle wartet ard. hony, boyle them geatig/iti 
wet acloth therein, andlay it where you would have tayre 
to grow,andit will comelpeedily;;/ 73/11! 4 111i 945525 Þ 
Forappmws | ; Takenmeorgenegges and roft themverylutd ;chenput 
pled or red- AWay the yolkezand bray the whites very ſmall withrhree of * 
ſancyface, fonte ounces of white Copporas till it; bee: come to perted ? 
oynement,,.then with it. anoynit.the face morning: and Euc- |» 
ning forthe ſpace ofaweekeand more: /: | 9195908 
For the Take therynde of [op ,andboyle it orburneit and bo the 
plane, _ or ſmoke go chr the mouthand it wUl liay any rhume | 
.... fallogfromtheh 
For A. Take apintof: _ water. L ani Hi: ſpootefulls if 
weſſemrthe hony, and boylethem together aud age off the filth, then? 
#broare. yurthercto an ounce of ſmall Rayſons; and fraineitwell | k 
| throughacloath;and(odripke it morning andeunel | 
Foradan.. | "Take 4quauizand{alr, andmixcirwithfAironiggld alexnd, 
g 
Lerous then heate it On the fire and therewith waſh the toalcs of on bo 
cough Afeetewhenyougoeto bed, wo! 58 
For the dy Take ofcleane Wheate and of cleane Barly of cacha ike { 
congh, quantitie,, and putthemintoa gallondand ahalfe of faite. 
water , and boylechem tillthey burſt; thenifiraine itintoa | 
_ Cleaneveſlell, _ adthererq aquarterncotfine Lycoras pots! 
der, a rmopeoymonh of "yoany'Þ arabicke, then bovle it 
oucragaine nen,and keepeitinaſweere veſſell,and 
For the rip drinke CI I TH x a" 
_ Takethebeſtwortandletit ſtand llitbee yellow ; | 


_ Ro boy 


when " Heal DI 


yeir &atter ct jt coole,then puttoit aqunantiticof barme, 
bfirena Lodrinkeotirmor rung and encning while ad 
th, ocherwiletake hnehonnd, v9 , Violetleaues 0G T/op, 
vn T1 Jaremen ond pat hora fe 
n, £ychoras, and Sugar -canay,aitert aue a 
Ds Ie x us veliel,g let Dedch rink 
Sixeſpoonefull-ar agime mornin EueniBgiroT 
Rly,take the lungs ofa Foxe,andlayir inre - watts ar boyle 
naplentaterahoo men om and .dry tinſome hot place 
| aa beat i ro pouder Wwuh Sugar-candy, 
nacate 1 eUcNAs, . 13i»>Y\/ | 
handle poufe TSANG 16 Fits 
like quanticie,and iceperhem in white!/inea dayes! CG inthe ftoy © 
enftravnir g kandadding: chereto alinle Gimme Pep- mac. macke. 
eto rrho ce perl ragnke andiſyougddtherrro 
.the/pouder of or/ſe-wintr and galemmweyit yall come 


rethe ſtomacke exceedingly, an ar act th 
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| piningof blopd, phate eprontei al amd For ſpitting 


, oucrfirayning or{uehlikey Oe on 
ac alinle 5p perme Catiy andimixeitwich oldale 
yandid willy thefluxotblood- bur wana 5 6 


= wn 
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ottorhe gricued plage;an | gk pda 


ROY ey ERIN 
;chemalle ognherinaloyingpan 


OT. Fromm 


ealude white WC anna ao 
n _ caps Dn IE: 
3 


Wrapt: 


4 —__—— 


ad 


wrapt itin a fineclodth and letthe licke party {mell thereto?) 
and i will ſlay the exceſle of vomiting, and bothcomfert&\ 
ſirengthenche Romacke; ** - yd 140 19 4ST QU, {126210 LI 
To forceome . Ifyou would compell one to vomit, rakehalfea ſpoone« 
"vom. fullof Sronecrop, and mixeit withthree ſpoonetull of white: 
wineand'giue itto the partytodrinke,and it willmake hitw| 
vomire preſently ; burdoethis ſeldome/and/to firong bo 
dies, for otherwiſe it is dangerous,” '- | 2 OB 
For the 1i- For the Tiacapaſsio, rake of Polipodyan ounce,& ftampeir;i. Þ 
capaſe then boyle it withprunes and violets in fexnel/ water or ane 
.., mBiſceds water, takethereofagood quantatirie,then firaineag. * 
Additi #44425" Apa to. Jude nr es AUR 
ons. Andletthe partyeuery morningand cuening drinkea good , | 
11h, 1; aughtthereof. |{- (1,943) 161117) DUR 
*4" If the fomackebee troubled with wind or othery 
rake Comyne-and' beateit ropouder, andmixewithin 
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For the fto. Wind, and drifite it atnight when you goe tobed, dynicts., 
ack. nights rogether.- 4 Hb NINDS 11 | THI 


"IM h_ wy rl and leauesand was them cleane& 

«r. the 11 drgethem in the kinney odey wllyou may make pouder | 

apa > thereof, thefakeof ay þ good bn Ec or 

like of Treakle,and put them inacup withapretty quamatie | 

 offrong old ale &tftirrethemwellrogether, &drinktherof | 

firſt and laſt morning and evening Hori ge ſpaceofthreeor | || 

foure dayes; and ifneeddoetequire;vicrhelame inthybros! ! 

thes youdo care, foritis very ſoueraine, 1 9d 3 

Far painein Take 'Harts-horne or Inorjebeaterito fivepouder, Fl 

the breſt, much Cynamonin pouder mixethem wich vincgar,& drinks . 

Hereofro thequantiticofſeauenor eight tpoonefulls, 120, 

'Tatethe water of auſear%;anddtinte Careofcoraath 4 

titie ofan ounceand ahalfe ottwoounces, twiceor thriceat | 

day.orotherwifc take alittle Nwtmerge, alittle Cynamon#; 211 | 

little Mace, &2 verylktleGiner,&theflowers 
eFLivendarjbeareal ton finepouder, and whenthepa 


For the 
Adot her, 


» hk, 
"_—_ 
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ofthe mothercometh;: take # chaffingdiſh/ofgood ke 
he nokeroomabreee ia and caltofth Vie 


tnothechaffingdiſh ſo as ſhemayreceiuetheſ! eboc 
in at her noſe avd mouth;andititisapreſenteure,' / -//:,* 
| AgzinftabfiryQiontin thehucrgake ſngſcabjcteors 9s Outs 
yCamornie; and thegreatet Cenrmariegand boylethemin pak , 
oy wine withaliulehony,and drinkeit cueremorning & 
=nilgnee theokiirixitions, hoy cleanſe cheliuer from; all 
10n, 18.191 TO: / F 
gainftthe heateand inflanmia of theliuer; ah Hindi Ardinſt the 
iedropoute, andthe: meale of Zuprn.ſeeds,, and mixe it heate of the 
a emtobteratran. makea cakerhercof liner, 
id eatcit, anditwillaſſwagerhegrear heare&inflamation 
fe lu, andrake away the: ponpomuns Lrfnetlochege 
hproceedethfromthefame;:!: 1-1: ? 
Topreuer a plurificagood whit beforeir: come; there " For theplus 


by better vaychencovſemuch he exerciſcofringing;or 1; fee 


retch your -armes vpward;;/ſo-as they.maybearethe 
Faight of your body, & loroſwingyour body vp &downe 


pdipace :- buthauing gn plurifie and feeling the 


—XFipes, ftizches, and parigsthereof, you ſhallpreſently cauſe 
al Bo dartyto be lctbloud; &then ntaknahpe head athrlnend! Hok 
Hs Gherend boyleirwih vinegarand/iyfcedtill ir berthicke 
ifterwile, andthen ſpreaditvponapecceof © liow lea- 
7 þergndiay! trothefidetharisgricued, and'irwillhelpe it, 
© | To helpea ſticch inthe ſideorelle where, rake Doues Adbaih; 
l bra z,cedrdicieauesandpur them intoa bagge,& quilritz ,,, Thick 
ab throughly hcareir pon a chaffingdiſh of coaleswith 
Wincgarin a plarter::Thentay itro the painedphaceashot 
may beeſuffered,&'whenit coolethheareiragaine, | 
| Forany extraotdinary heare or inflamarion intheliner, Heate pcls 
ake Barbaries & boylethemin clarified whay anddrinke #**": 
hem and they wilkcure-ic, ou 
j-þ . 


Cl © 4 
"F 
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For the con; - -I[£yon will make aicordiall foraConſiim; lonoraty otter. 
ſumption, weakeneſle: :take aquartofrunning WAatcr, a peecebf. Murs £ 
507, and a peece ofeale and putthem withthe water into | | 
por,then take of Sorre4,7 ioler leaues, Spynate, Endinc;Suctory 
date, 1fop, of cacha good quantiies thentakeiPrimes 8 Ray- by: 
ſons, aad put them allto the broth; and'ſeethrhemifroms ag 
quart toapinte, then ftrainethe yolkeof aneggeandalittle To 
Saffron thereinco, putting in Sugar, whole-Mace,and alittle 2 
white wine,ſo ſeeththem a while rogerher;and RCPany F . 
drinkeitas warttic as maybe;:.: { Diin £1690790%; \' 
Tofanch  Toftanchblood,cakethe hearbeShphrendepurſatt irmay 
bleod, be gotten)diftilledar the Apoticaries, anddrinke/an ounce © FE: 4 
thereofatatime:Moming. and Enening;andir wifey ng. 
fluxe of blood haturalkprvnnaturall,” bur qoncarnor 
the diſtilled water, thenboyle a handfullofthehearbe witty, 
Cinamen,anda lime. Sugar, in Cirerwine,and boyleitfrom | 
_ 2quantoapinr,& drinkeirasoft as you pleaſe; * alſo you © 
Þut rubbe theheatbebctweeneyour hands, you tallceit | 
wilt{oorte makethebloodrerurne. + |! 
Fer the jel; © For:the: yellow aundiſſe,, rake ryopeniyorh ofthebeft 
Bs Zens Englih Saffron, dic it and grindtir T acexceetion gl 
diſſes pouder, then MixCc it withthepap rin vans. co 
itthe diſcaſcd party to {wallow downe inthemannerofa 
pill, and doe thus diuers mornings together, and wihola 
doubritisthemoſt preſent cure char can befor theſatie; as / 
r hath beene oftentimesproued' ++ |' AM 07 ” 
wig. - Firdicycliow lauodifſerike pinpomed) 
aſs reicycllow laundifſe take proyper and alicbwendl 
\ Jan pethem and ſtrainethem into poſlerale,gnd enhepur. | 1 
For a deſpe- ty Arinke thercofmorningand evening, || | 
rate yellow For > > nn ewhichis delpermandalmoſt paſt | 
danndbſe: ene: Tate dung new made&putitintoaciip of © 
» Beareor Ale, and cloſe thecuppe faſt andlet it fiand to-all 
 MAighrand inchemorningrakea draughc ofthecleareſt ofthe } 


| den 


Fer the gets 


Ws 3» 2 Þ- nt tr nn mas ood —_— CM —_——_ _  — ds 
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drikeand give irtorhe ickoparey,” V3 St Iv orig 
For theblacke laundiſle takethe heads called 'Peiwyry- For the 
\&eitherboyleirin white wingordrinketheivicerhere- ce ws 
C flimply byitlelfetothe quanicitie oftfireeorfoure fprnks: aſe 
we So en va any os — Additt- 
= -T : Hays Yonple, halikequan- ons, 
, Sign 4 Heir agate oe ans tothe dſ- 
illicbecold, and then drinkerhereoff and aft, ſorning fron bye 
i euening, waſting 
Talie hen robes; indrwfilrentrefech alike; waſh 4 
an rwny bows vn rar the'oncrbarks the pra 
_—_—_— ncethem'ſimallthenpurchemrs tine tne fr the 
non and ddencribeGrejchirrmka £ 
pd fheedchomfnall, *Zycoras and breakeit finally am 
jEmrorthe hiearbs, ner. rept an om rt = 
YI impeirandpurirtorhereſt,andicrirb 
| wee regula Fra ofhon andpars 
yarn wag danced ore wnider veeyetol 
Tinto tho tetoledetdolincdni) and andeuentns; 
ITakerhetatkeofof Saim Mary Girbycie;-andbarnefroy 72 bale 
e yþon horrylegbnownrilliobes-4crydrpey/andehan tes. 2906-46 


Commmuoy of 


earcit into pouder,' and rub theſore emo hoes 
ola? D371 008 VWEAwnt. 925! ,45") > 1:1 7 v116 2071 

| Take wool! mthe- atlonylictiaceommcchfcortnelchidh kn 

nd lyerhabobelikedowneand dexreit incopnader/ attew Th fl 

hike afanexgoardwhcaretioyent pand Ft. 
Jerhom copentier hed yironaligendloltrorlnrss , 

ppl ixrothoblevdi ;place/andirvyillftanetrir,:{10 2060 Of 
Ifa man bleed and havenoprefenrhelpe;ifthewoutd be ->\10 
he opre;bindhinvabourtheanlde;rif in = 

echetnes, ifitbe onrte 
yrif if de cnthentiabbladhimaboneitis operas ig 
ue f E arme; 


— 
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E arme, with a pood lyſt, wroor three,and the blood willpre 
entlyſtanch- | 
Fer «ſtitch, Take poodſtore o Cynamon grated and pur ir into pol 
ct ale very hot and rinks ie, and isapreſent cure. 1/14 Þ 
Abath for Take a gallondotr 7rd: water, and put tOit as mitch | 


the dropſie» (alt as will-makethe water (alt as the ſeawater, then boyleir 7 
agood while, and bath chelegges therein as hotas may ny 
luffered, 

For the dropſic,rake onus caſins, Fenell, Aﬀedil,curts © : 

; Wall woort, Lapins, and werme wood, of eachabandfull; and -» 

boyle them inagallon of white wine ll a fourth partbee | | d 

columed: i firaine it and drinke it morning and cuching ; 
halfea pintethereok, andit willcure the drophic; beryug 4 
muſi be carcfultthatyou take not Daffodrdl, ford ffodtth ns © 

Paine'inthe Fox paine inthe (pleene;take 421u5 Caſtus, Agfymony, Ante © 

ſpleene. feeds,Cenmary) thegreat, and i orwe-woed, ot eacha 4 
| and boylethem inagallon efwhite ive Shenſone It 
{et the patient drinks iners eiornings apint | 
thereof: and-at his-v{uall meales {ct him neither drinke Alt,» 
Becre, nor wine; butfuchas hath hadthe hearbe 7 amorieke 
inthe ame, for want ofthe hearbeler him drinke _ 


' outiofa cupmadeot ameriske wood;Sibe ſhalſurely _— 
+ÞI Bondi 71 Gow Ft th bs |, 49þ1! - ta m "= 
For oy or any painein e 1qe, take Myurwort ang red S 
ebe a driethein betweene/two cleftones Sthenpurieinabagge, 4 
For faneſſ andlay,ittoyouc ſideasbor as can be dared, /,, ;{:, (i brig | 
«n/vors ** |, Fo, helpehunn- that" is-exceeding fat;{ purſie;,} ,andſhom 
eat.  breathed:takehonyclarified, Sbrcadonlawencdand mall | 
toaſſs ofir, anddipperthe toaftsinto the clarified hong, 
_. eatethisdiverstimes withyourmeate: /\-'--}.] 11-1 £41 
.., bTekeaJuimpe of yroa/orficele,: addbeme itredþory(and | 
7 gy gpakirioikengirtho Wi Wane _— pany 


”4 , 


. ©. ,* * 
bes © 17 £5 | ” ke 
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EC CERES nor 
mſccththe hearbeinoyle and winetog | wade [plerne, 
Ce eames heh. makean x, 
irment ofthe ſuictof Wormetword,, of Fingal coming. bardne(ſe of 


3 waxe, and oyle and mettedtogerher, andannoynt the [pleene 
elidet A pink ſun or before the hire, Da 


| Tatethe ader of Gelineall,and mixc it with theiuice of 4c hears, 
Jorace, An lerthe 6ffert ed-party drinks therein ſects Fete oe 
ine, 

| Tate Roſemaryand's of cach anharidfult; mel * 

Ic in whire incor frongale, andeven lerthe pan Fries | 


itlakewartme,”” 1 © 
Fakethe nice of Fewel! aye ity ant aliins Fer faneſs 


tht ethertill it be hard, and then eve fe (Eueninguyd about the 
fo orning.and; it will conſume away the fathielle. ' | heath... 
ar the wind Collicke, which is diſeaſe bothgenierillarid For the * 
jell; there be'a world of temidhes, yernonemortappes- _—_— 
Fdthenthis which ['will repeare 2 you Thell take Nwr- 
#27 ſoundand large, and divide them equallyinto foure 
—ZFuarters 2: the firſt morning Tr pt ores nes 
Fc thereof; hefecond aget eatetwoquarters, andihe 
# irdeate three Panrad, ! bo d the foorh me arc a 
: Ngatrmegge, and lo made your fie eand 
Familie therewith, cate _ — whilſt theCot 
cke offendeth oY awhole Nurmes te drie wichour any 
ompoſition,andfaft ever an howrear ſeaft aſter it, and you 
al "ind a moſl vnſpekeable profit which will ariſe from 


ic ſame, 
| For the wind Collicte, tateahandfull of Aleatiowheete The wind 


healeas itcommeth fromthemill, andrwo es,and a lit- celbche. 
. jEwing-vincgar,and alittle 1 quanize, and minglethem all 
E 2 together 
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rogerher; colde.and make acake of it and Lena 
+ yronwitha loftfire,andzurne; ir often and cendit wich 
10g of ananite with a feather ; then lay. omehat 
thenthepaine is, rather then lower. .,.... | 
For the lask, | Þoxthe Laghor extreame lcowril >of the belly 5 aaa 
| ſeedsatthewaodecolegrhriagctoh Ns AL itz0.pouds 
- mixe-a.drainme-thereot. with an.qunce of the Sraaty. | 
ſloesand cate it, and.ic will in ſhorr{ gacet bind and! mate thi 
bellyhard, .... | 
Forthel bloody lux, takea quartof ad wine dboyl boyle 
p oth an theres handiullof Shepheards-parſe till the hearbbee by. br; 
_—__ ** (of; thenfiraineic,,andad thereto aquarter ofan.outice.of = 
' Cx149m0ny and as ,much of drycd' Tanners barke taken irom, > 
 theouze,and bothbeatento We) ponderthengive thepa pg 8 
+ bal apingerhereotrodxinke morningand Rt , it be. 2 
ing madevery warmeand tt. willeurehim, , _ |. + 
Toſtay a ſore jake Plaxtane water and (inamen finely 4 
beaten;and Sha Somere gh by hag: ,andboyle them wel 1 
« together hon ake-Sees andthe yolego fan gage, 8 make, © 
caudle ofit, and giucit 1egrieuedpartys;.,. .:. v0 
Forthe flex. © Bo the flixetake a Stags pizzelldriedanderated;and ive: 5 
itinany devherShherioheopegalr ge wine, andit is moſt ſo. " 


ueraigne forany fixe whatlocucr, , ; 0 
For the Cortes workthloody Flix har may be, take a quit 9 
worſt fluxe, red- wine. and a.ſpoonctullotCommin- ſecede, boylc them to- 3 
gether ymillhalfe bec conſumed, then take knot-2r4 cad " 
Split perſon planzane,and [amperhe ſeyerall, got | i 
thenſtraine themKrake of theiwice of each og a go 
ſpoonaful,and p puttherothe wine, and [o ſeeththEa inea 
little; T hen trinket it luke- - warme;halfe ouer-night, Ty 
r4t CORrnIngs Ang ji It Fay 9) winter, fo wy 
+» YOU Cannot gett rdestnentaketne water (fthe 1 
y, EY Ree ae bes 


* 


———_—ee ee" * 


Booke 's =Fonſe-bold Phificke.\ *\ \ 
For cxtreame coſtineneſſe, or binding inthe body, ſoas a |, * ak 
1ap-ea1incs/ aucid his exerements;;- take « Anpiſceds Fenn? An 
ercere;Linſeed, and thepowderof Poxje : of each halfear ©. .. 
nee,andboyletheminagquart ofwhite wine, anddrinke | 
good draught thereof, andir will make amangoetothe ___...... 
V3 orderly and caſe; it $059; v8 bomsn 5100971 
For wormesinthe belly;cither of child or man;take #vesi For worme: 
okatrine as much as halle ahaze!l Nurand wrappeirwthe ...1...\ 
1ppevfa roaſted apple, and (olcttheoffended partyſwalh (tn ts 
we-irin manver ofa'pill faling inthe morning,or elcmixe --—* 
viththreeor fours (phanefullofMugkadingandfolether 
arty drinke, it isa preſent cure : but iftthe child betther, 


Þ young; orthe man (oxcake ywithlickneſſe that youdare 
—p: adminiſter any thing inwardly, then you ſhalldiſlolue: 
"Sur 4/oes intheoyle of Sanine, making it ſalue>like thicke; 

1plaiſter-wile(pread it -vpon ſheepes leather, and lay it 


| 2n-the naulill or mouth of the ftomackeof the grieued COATED 1 
rry.and.it willgiue him caſc,ſo willalſo'ynlct leekesechope 

il} andfrydewith{weereþuner, &theninalinnenbagge A qQditi- 
alyhor tothe nauillof the pecuedpeny  2ni'71 03ty 


Takeaquartofred; wine & put to itthree yolkes ofeoces, wo eheble 
{a-penyworth of long pepper and groynes,and boylcirwel ,,.,,c,. 
 drinke it as hot as can beeſuffered,gr otherwile taken. 41s os gure 
"Woceofthe wnucerbarkof an oake, and apenyworth oflong For the, .... 
""I7cr,and boyle them in a pint and better oknew. milke,and greare{/axs 
—Sinkeic hotlirt andlaſftmorniogand eyening/? "1-2 | 
Takeancgge:and makealinle hole.inthe top,; andput For the 

it the white;chen fillit vpagaive wth./ quagreesn Ring 5oody flixe, 
e eggeand. Aguinire tillitbehard, thenletthepanyeare © 
evcggeaud itwilkcurebijm,: orotherwiſc/rake piatofred 

jrte& nine yolkes of egges, and. Twente peppercornes. 
hallboare. ler thandeerbtilohey be thick, theuzake ic off & 

nethe ficke to'eate nine poogely morning $ cuEmngs 
| x ake 


il 
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For an eafj6 Take of Rue and Beers alike quantitic, bruilethem &rake. 
ks theiuice, mixeit with cn wy J'and on redde 

wine,and drinke it warme firſt andlatt morning and evening; 
—_—_ Take Mercury, Smkefeyle, and Mallowes , andwhen you - 
_ make portage or broth with other hearbs, let thele heards 

before named haue moſt ſtrengthinthepotrage}, and eates | 

3 ing thereon it will give yo twoftooles aid no more, * > | 
For hardues  Taketwo ſpoonefull of the Tuyce of Iuye leaues, and 
efthebely drinke irthreetimesa day,and it Will difſolue the hardnes,”7 
er wowbe, © Takethe barkes ofthe'roots oftheelder tree -anditampe. 
Agar itand mixcitwithold ale; and drinke thereota good harty' 

ht, | | 44 * | 159 
For theffep» Takethecrummesof white bread; and fteepe it inallom 7 
ms ng milke and ad ſugar vno itandeate ir, | and it will openthe 
' belly, 1 07 $3899; q To 9003 Þt8 oo 
For the | Take the kymelles ofthree Pearchſtones, & bruiſe them, þ 
| windcollick, (eauen cornesof calepepper, and offlyced pinger a greater | 
quantitiethen ofthe pepper , poundall together groſly & 
putir intoa ſpoonefull of Sacke (which isthebeſt ) or elſe 
white wine or ſtrong ale, and drinke ic offin apreat ſpoone; 
then faſtrwo houresafter and walkevp & downeifyou can, 
if otheswiſe,keepe yourſelfe warme, and beware of melatis 
| cholly, It may betakenatalltimes. +! 21:11. DAG 
For the © Take of Daſics, comfey, Polpodi, ofthe oake and auenceof 
Reptwre, each halfea hand(ull, |rwo roots of O/mwnd, boylethemin © 
firong Ale & hony, and drinke thereof morning, noone, &'\; 
MYR It wilbreake any reaſonable rupture.Or otherwiſe * 
takeof Smallave, Comfrey ſerwell,polypody that growes on the . 
RTE fearne, daſies, and mores, of eacha like, tampe * 
very {mall, and boyle them wellin Barme, vntill it bee * 
thickeliteapultis,and ſo keepeit naclole veſlell.and when! © 
eng occalion tovicit, makeitashotastheparty can | 
uffer it, andlay ir tothe place rived, henwicha _ 
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ww 
q 
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rue hm cloſe, and let him be carctull for firayning of 
Soandin afew day dayes it willknyt, during which cucr 
CR erred hn and put thercina 
ante of the flower of ferrhes finelyboulted fiyr- 
F "Eererivencps (7 DEE WIOPE's Se” x meg 
violent paineofthe one, apoſſer 
ad ſacke, then cake off the curd, and put a handfullof Cs- = 


flowers intothe drinke,then pur it intoa pewrerpot 
nd crit ftand vpon hor.imbers,ſorhatirmaydillelue 2nd 
her drinkc-it Tceciinocbaltiniies Other for thi © oocbey. 
eche oneofan Oxegall, &drieirinan ouen,thenb of 
54.04 we andukewtiebequumicc of ahltnor ih 

of goodoaldale or whe wine, , / {| 

<Callickeand lone; he lbrrinr tlerains; the The colick 
rrie ics of [weer briars; arid alheh keyes and drythem euery and fone. 
neſcucral Xara ame rue. Apr then puts 

one: of them rogerher, thenifyou 


Goke of .Licoras and aviſcedt, f 
I't pantera berrerrake ir, t Fm 


" icy ofthis pouderin 2draught of white wine,Adrinke 
Otherwite you may take, Smailave ſeede, Parſley, Another,” 
* Faxifrage, & broome-ſecde,otcachone ofthemalirele 
1 «HON beatethemimo apouder, and whenyou feclea 
ofeither ofthe diſeaſes, catcof this ponder apoonhl 


acimeeither.in ce; orelſeinthe thofachicten, 
d faſtrwo or wers after 

[Tamatc AW, 76 ſob thecoltickeand lone; tale fenall, 

iſe ſerde, anyſeed; and earrawsy ſeed, ofcach 1 the waight = 
ſixepence, of 2r0mel ſeede, ſaxifrage cexe; the roots of Fili- for the cole 

endula,and dicares: ofcachthe waight of rwelfe-pence, of | 

wall; prkenerd, and Cinamon, of cachthe waight ofc 

nce,of Szenethewaipht of x vii, ſhillings;good waight, 

on c chem alltopouder and ſearceit,. whichwill wai cn 
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all-25, ſhillings and 6, pence: 'T his pouder is to bee giuen 
Rs ak nb inthe morning faſting, and{oto 
continue faſting rwo kowers after ; andtotake of itat/one 
timethe waitcof ten penceortweluepence, Other Phy: 
Another. frjans for theftenerake aquar of reni(ſh orwhite wine,and 
rwolymons, andparethevpper rinderhinnc, $4licerhem 
intothe wine, and as muchwhite ſoapeas the'waighr ofa 
oate,and boylerhem roa pinr,and puttheretolugar accor- 
ing to-your diſcretion; and ſo drinke irkeeping your (elfe 
+. warmemmyourbed, REG, U W471 12 FISH 
Forthe © Bartheftoneinthe reynes, take dmeos,Campmill, Maiden. 


\ 


fonein the hajre Sparrow: tounze and Filapeniala;oteachalikequantity, 
renes, = Erieitinanouen, .andthenbeateittopouder, -and'eutry 
= Morning drinke: halte! a ſpopetull! thereof with a good 
4 draught of w hice-wine; and « wall helpe.. 3G 195i 10 291250 
Forthe -Forthe ſtoneinthe bladder, take aRadiſhrooreandſlitir 


fone inthe cxoſſetwice ghen put nt intoapintofwhite wine; and ſi 
bladder. the velicilexceeding clole; then lg irflandallqrienighta 
the next morning drinkeir'off faſting, &$thus'dotiiuersmors 
ningsropether andit willhelpe, : 1; 19 4h 1 hunt 
Apexnder, Forthe Roneinthebladder takethe kernels offloes &dtie 
forthe ſtone themanatileſtone,] .then beate themtopouder,: thentake 
mcbe blad- the rootsof Hexanders, parſly, pelluorie, &holthocke, of es 
, uery of their roots alikequantitie, & ſeeththem all in white 
wine,orelſcinthe broth ofa yong chicken:thenftrainethem 
intoacleane veſſell, & when you drinke of it, putintoir 
halle a ſpoonefull of the pouder of flow kernels. Alloit you 
» taketkeoyle of Scorpion, -it is very g00d to annoyntthe 
members, «the render part ofthebelly againſt the bladder, 
A bathor |» Toakeabarhforthe ſtone, rake ma//ow:s, holrhocke, and 
the tone, UllyrdOs; Stlin/res ; pellitary ofthe wall, andſeeththem in; 
the broth. of 2 (heepes head,, and bath the reines of the: 
backetherewithokentimes, forir will openthe ſtraitnesof 


—_— 
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the water conduits, "thatche fit nemay haueiſſae, and af- 


{wage thepaine, andbting out thegravellwith theyrines: 


bur yet in more effe&Q, whena plaiſter is madeand laid vnto 
the reines and belly immediately afterthe bathing, 


To make a waterfor the ſtone, tatea gallonotnew milke 


of ared Cow, andpurthereina handfallof 'Pellizoryof the 


A water for 
the ſtones 


wall, and a handtult ofiyildeimic, and thandfoll of Satifrare 


Ll 
o 


and ahandfull of pa*ſly, ahd two or three radiſhrootsſliced 


and xapackic of Philipenaula roorsletthem lic in the milke 
anight ; andin the ins; putthemilte withtheheatbs 
intoa ll, diflifithem with 


a moderatefireofchatreoleor 


ſuchlikezrthen when you are to vie the water, takea'draught 
of reniſh wine or whit wine, and purinto itfiveſpoonfullof 
COS water,andalittle ſugar and vermer ſliced, &rhen' 

itike of it; thenextday, meddfenorwith'it, butthe third 
day d045 you didthe hrftday, and fo cueryotherday fora 


weekes ſpace. | 
For the difficulty ofvtine,or hardneſſero make warer;take 


Snallaze, Dill, Awy: ſecdesand Burner, of each alike quantitie; 


& 


anddricthem and beaterhemco fine poitder,and drint halfe 


aſpoonefall chereof with a good draught of white wine,” 

Ifthe Vrine be hot and burning, the party ſhall vſe euery 
morning ro drinkea good draught of new milte andiugar 
well mixt rogether,and by all meanes toabſtaine from beete 
thar is old, hard, and tart, and fromall meates and ſawces 
Which are ſower or ſharpe, | 

Forthe firangullion, take Saxifrave, Polipody, of the Oake, 
theroots ofbeanes, anda quanritie of Rayſws.,: of every one 
three handfallormore,andthentwogallonds of good wine, 
or elſe wine lees,and put it intoaſlerpemtary and mate ther- 
ofa good quantitie, and giue the ficke theroftodrinkemor- 
ning and evening aſpoonefullatonce. HY 


- 
Oo 


Forthem thatcannot ho!d'rheir warer inthe night time; 


a 


AY 
; Diffieuttie 
of Vrine, © 


For hot 
Vries ns 


Forthe © 
ftrangullione 


F rake, 


= 
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bo pijng cake Sil hookeand Ari ran bee into powder, ang 
(4 C tqure Or | 


Es acittocheparintcodriwkegher inbrere 0 
huetimes; -- 4+ -; Lore Wieſt; 415 ow 116 SIA 

For therup- For the rnprure or burſneſſe.in men, take Complrirand, 
tre. Ferneoſmund, . and. beate them together with yellow waxe - 
and, Deares (ver till i come toa falug, &rhen opply itrothe. 

broken, place andir yillkaitit; ale ballbe goodfor the 

party torakeComprryroots , and ron thettin bot imbers at 

youroſt wardens, and et the diſcaled party eate them, for. 

.. theyare.yery, {pueraine, for the, rupture, elpecially being. 
Additi- eentaſting, andby allmeanesler him wearealrongrrufl 

ONS, tilhe be whole. | lg: * OED.” 


tothe as, Take Goares claw ES:0 burne them 1n,a new, carthen ÞXt. Fi 
eaſer of the to powder, then put of the pouder intobroth or pattage 


27acr6ud exzetherein,or atherwile take Rew;Gromel,aud Pa/ly,and, 
For be 1b, fampethem together & mixe it with wine and drinke it, +; 
cannot hots Taka 42nns caſtas,and Caſtoreumand iecththem together 
birwater. 1a Wineand drinkethereot, alloſceth them.in Vinegerand 
Fer the Go-. hotlappe it about thepriuie parts and it will helpe,, 
noregor _ Take almeſcy and Butter, and warmeitand walh the 
feeading of reynesofthebacke, whereupon you hindpaine, thentake. 
feat, oyle of mace andannoynt the backetherewith,,  - I 
- . Firtwaſthe,reynes of the. backe wich warme white. 
wine,/ then annoynt allthe backe wihthc oynmentcalled; 

For heate in Perftuaneto, : TYM 6 RP Ge (4:4 
thereines, Takea legge of beefe, ahandfullof Fexcliroots, ahand- 
For comfor: full of parſly roots,tworoots of comfrey,oncpound of ra7/on: 
Hideki otthefun,” apound ofidamasiepromes., anda quarter ofa, 

os 0k Z pound of dares, 'putall theſe togerher and. boylethem,very 

_ = lot withlixeleauesofz7p,lixe leaves ofc/ary, twelueleaucy © - 

of birtany.of the wood, and alutlehar.r5<ronga, whenthey 

are od very (oft, take chem and flampethem very{m allan 4 

| andfiraine theminto theſame broth againe witha quart of 
" -lacke,. 


i 


—_— on | 


Books 1 = DIET TY i 


 ackeatd? penywotth'of itge it thace,” Ald of this drink at 

| yourplecaſure, 

For theHemeroides, , Which kv ioublelone anda (Ore For the Hes 
oricfe, cake of Drit, Dog ye-fermell, and Palitory of $p, ane, of meroider, 
eactihafeaFandfoll, andbenre it ina mortetWith ſheepes 
Auetandblacke ſopetiti ieconetoaſalne Nth it plat cr- 
wiſe tothe ore,and it will giue the rieſe eale 

Forthe piles ot Hemerods, rake halfea' pine of ls; Joda For the piles 

pood quaniry of pepper, and as eh am as {yarns TU: or heme... 
Foy I atihis opeth fr a ok bi/dlimer ble roids. 
kb, thisYone Mtn & of white violers, '& hEbace ct 
houſlceke, and wheniris almoſt cold, put in the iuice and 
firainetfiemal! rogether,” and with this 6yritment annoynt 
theloreplaceriicea a5 Ottferwile fort zericle takelead 

and grate itſmall, &h yirvpohtheſores: :orlſetakemuskles 
driedandbeateto bonds andlay it onthelores, 


If a mans fundamentfalf downe rtiton by ſom cold taten For the fa.) 


orohiet caufe, fetirþe'Orihwith pur v Es thentake ling ofthe 

thepowder of Poles #dricd, Io ently vpon As, 
thefandament, ahdanfioynt the LE hy ACke wi 

hony, andthenaboutic tew the powder ofCommin an . Additi- 

calsfoneitraxttog, ethe;arid cafe1 will otter (ereby- , ONSs:\ +.) 
" Takea cn aniaor#; 5, brin fetham bes crweme ro the aſs 
youthands till they belike a ſalue, and then whe chem vpone <4/erof the 
cloth andbindthem faft torhe w—_— private 


pre #, or 


Tohel 
& chanel BOW ks 
aw 2þ2 © 


ord ed, Saran nt bay Ve- "eſſe "Wa 3 
ry cloſe,and infteepea day &avightb ESE fan's 
ofir thenlet her. dr neo {4 cuery morningandtwo houres 
before (upper: & ſorakefor a fortnight, angler her flirreas, 


much aSſhe can,che moretheberter,& ascarely as ſhe can; 
F 2 Ornervel * 
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Otherwile tor this lickneſle take 1/pp, Ferme {, and FeRJ-109- 
all, of theſethree one good handtull, rake two he: of 
Carrants, ſecthihele ina pint ot faire waterto the halfe,then 
* ftrainethchearbsfromthe liquor, & put ther totwo QUNCCs : 
of fine {1gar,and two [poonetuls of white wine vinegar,and 
erche party drinke cuery morning foure (poonchuls there. 
ofand walke vpon it, a bes v1. 2:17 
Toincreaſe a womans milke,you ſhallboyle inflrong pol- 
ſcrale good ſtore of Celworts, & caule her to.drinke euery 
_. mealeofthe (ame, allo if ſhee vie to eate boyled Colworgs 
with her meate, twill wondertullytnercaſe her milke alſo, 
 Todrie vp womans milke,t ake red ſage, & hauing ſtampr 
itand ftrayncd the iuicefrom.chelame, addethereuntoas 
much wine vinegar, and ftixre them well rogerher, then 
warming it ona flat diſhoner a few.coales ,, ſiceperthereina 
ſheere of browne paper,then making a hole in the midſt ther- 
of forthe nipple of the breſt tro goethrough, couer all the - 
breſtouer with the paper,and remoue it as occaſion ſhall 
ſerue,butbe verycatefullit be laid very hot to,Some are of 0- 
pinion, that for a woman to milke her breftsvponthe earth 
will cauſe the milkero dry, butl referreit totriall. _ 
Apultnsfor To helpe womens ſore breaſts, whenthey are ſwelled or 
ſore breaftt ' 'elſe inflamed y. Take violet leaues andcutthemiſmall, and 
mm  Reahtheminmilkeorrunning water with wheate bran, or 
wheatebreadcrummes 2. thenlay ittothe ſore ashotasthe 
party can indureit. 
Fereaqein. " If awoman haueaſtrong and hard labour: Take foure 
child-bee2 poonefull of another womans milke, & elue it the woman 
Tg. todrinkein herlabour,and ſhee ſhallbe delivered preſently, 
Childe diag 1s woman by mifchancehauc her child dead within hex 
inthe web, {Nee Fhalltake 7 irander, Felworr, and Penyroyall, and ftampe 
them, andrake ofeacha {poonefullgfthe juice, andmixe ir - 
with old wineand'giueit herco drinke, and ſhee ſhallſoone 


rn In 
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be deliuered without danger. wy | ns 
To-makea womanaptto concene, let her either drinke Apmeſſe ro 
AMugwort ficeped in her wine, orclſethe pouder thereof concemes 
mixed with her wine, as ſhall beſt pleaſe her taſt, Additi- 
Takethe pouderof Corral! tinely ground and cateitina oa 
rcare egee, andit willſtay the flux, 42 53g h pee 9 
Againſt che flowers with-holden in women , make apeſ- ;,fomiries 
lary ofthe tuyce of Mugworr orthe water thatit is ſoddenin To eſe 
 andapply it, but ifitbe for the fluxe of the flowers,take the womens 
inice of p/aaxe and.drinke it inred wine, _ flowers. 
|. Takea Fomentationmade ofthe water whereintheleaues 4249 the = 
and flowers of-Turſon is lodden,drinke the ſnperfluities of ry 
the nurryx, itclenſeththe entrance, butthishearb would SOR ces 
begathered in harueſt; .ifa woman haue paine inthe ma- 
trix, (er onthe fire water that Amomum hath beenſodgen in 
and the dewition makea peſlarye andir will giue caſe, - | 
Take two or three egges and thoy muſt bee neither roft 7 general? _ 
nor raw,but betweene both, and then take butterthat ſalt prge fora | 
neuercame in, and put it intothe eggesand ſupp themoff, men m 


- 


&.catca peeceot browne bread tothem &drinke a draught bilge bed, 


of (mall ale. .. | 
Take theroot of _4i/fols. ia rorunda and boyleit in wing To deliver 

and oyle,and make afomentation thereofandit helpe, + 1hedead 
Takethe budds and tender crops of. Bryonye, and boyle 991% 


_ them inbroth or portage, and letthe woman cate thereof, it hog Y 


1s ſoueraine; vr ; | 
. Take Mu2wors.,, morberwort, andmynts, thequantizic of For « we- 
a handfull inall.ſceththem rogether ina pint of Ma/m/ey and 994% that 5: 


eiucher to drintethercoftwoor three ſpoonefullat a time, _ ongr . 


andit will appeaſe her (wounding, 
. Take prin xedand —_—Y vinegar and apply A” 
it plaiſter wiſc ouer all the forehead, and it will caulefleepe, 799r0u9+ 
Take Sage, Smallaze,, 2allowerand plantane,ot each att ſlrwpr, 


—- 
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handful beate them all well in a mortcr , then-put tothem | 
oatemealeandmilke, and (pread it on afine linnenclothan 
inchthicke;aad layittothebreſt or breſts, or otherwiſetake . 
whitebread leauen and ftraineit with creame, & putthere- 
rorwoor three yolkes of egges, alt, oyle, oroyle Of Re es, 
andput itvpon afoft fire till u bee luke warme,andſoapplyir 


rothe breſt, | 
For morphew, whether irbe white or blacke , take ofthe - 


Bor m6 # 


Lethareieofgolda dram,ofvawrought brimſton two/drams 
——\q_ beate = ny fine powder , heriihe ofthe oyleof Roſes, 
and ſwines greale,of each a ike quantitic, andgrind therh all 
together with halfeadramme of camphyre andalittle vine» | 
ear,and arnoynt the (ame therewith morning andeuening, 
To breeds  Tobreede hayre, take Southerne-wood and burneit to 
hare, alhes,and mixeit well with commonoyle,then annoyntthe 


kinds, 


baldeplace therwith morning aud cuening,% it willbreede 
hayre exceedingly, 

For the gout, take: _{riſtolochia rorenda, Althea, Bertenie, . 
andthe roots ofwild N-epe, andtheroots of the wild Docke 
cutin peeces after the vpperrind is taken away, of cach a 
like quantitie, boyle then all in running watertillthey be 

 boftandthicke ; thenſtamperhem ina morter as{mallas may 
de, and putthereto2 little quantitie ofchymney ſoot, and a 
pinror better ofnew milkeof a Cow which isall of one en- - 
tirecolour,Nas much ofthe vrineofamanthar is fafting,and 
nauing ſtirredthem all well rogether, boyle them once a- 
- gameonthefire, thenas hyras theparty can ſufferit, apply 
- ttorhegrieued car t willgine him caſe.” | 

For the $5 Forthe Syara , take of muſtard ſeedeagood handful, 

ativa, andasmuchin waight of hony ,and as much in waightof 

beges, andcrummes of white bread halfe ſomuch, then 
" with irong vinegar beate ina mortertill ir cometoaſalue, 

| * thenapplyie tothegricuedplaceand itwillgiuethegriened 

hs. | Pary oh 
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a thicke plaiſter, thenkayi oponm blew wookncloath, and - 
lay it.ig the griefeas hotasonecaplufferit, 

Forany ſwelling inthe-leggesor feete, rake a good hand For ſwelmgs 
full of water creſlesand{hreadthem (mall, and putthem in » the legge 
an carthen-pot,and:pur thereto thickewinclees andwheate & jcte. 
branne,and ſhcepesſuet,ofeach ofthemalike quamtitic,and 
let themboyle together vntillthey bee thicke,,. thenrake a 
linnencloath bind it all about theſore and ſwelling as hot as 
the partygricuedcanindure ir, &letirremaine ont whole 
night,and aday withoytany remouing, and whenyorrtake 
it away laytoirafreſh plaiſter, hor, as before, & it willtake 
away. bothethe paine &the (welling, Other Surgionsfor 
this gricfe take hony and beercand heatethem together, & 
therewith bath the (welling|both-morning and euening, 

Towalh anyſoreorvicer,takerunning water & Bo!e Ar-" A water te 
moniake and camphire, and boylethem together,and dip ina waſv a/ore- 
cloth, andlayir totheſorcas hotasitmaybeindured, alſo with, 
P/anrane wateris good to kill theheare ofany ſoretorifyou 
rake woodbine;leauresand' brujſethem (avail tr wiltheale a 
ſore; or if you waltiaſorewirh: veriuice, that hath beene* 
byrat.ar-ſcalded,tisapreſentremedy/ oo OS: 

Orbersfarthisgrictey xake theyvound | e& 
bayke} winkeſabureery thenfiraſneirand vie ir Alſo aller” 
dia [now-water beaten together, will enreanyſcald ors 
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burning, : CY 
For ayy old To cure any old ſore how grievous loeuer 1t bee, rake of 
Jores new milke three quarts,a good handfulof planraneandlet it 
boyletilla pint be conſumed: Then ad three ounces ofallow 
made in powder, andone ounceanda halfe of white Sugar 
candy powdered. Allo then let it boyleaittlerill it haue a 
hard curd, then firaine it withthis warme the vicer, and 
all the memberabout it 3 thendrie it,and lay vpon the vicer, - 
vnzuentam Baſilicon(pread onlint,and your 4minium plaiſter 
aimivioouer it ; for this fixengtheneth and killerh theitch? * 
bur if you find this is not ſharpe enough,then take of milke'a 
quart,e/lo9 in pouder twoounces, vinegar a ſpooneful, whe 
the milke doth (ceth, pur inthe allow & vinegar: thentake off | 
the curd,and victhe reſt as was beforefaid,and'1t willcure it, 
Ferſcabs ov For {cabs or itchtake v»2nenrum populion, andtherewith 
web, annoynt the party and it will helpe,but ifit be moreſtrong & 
ranke, take an ounce of Neryeoile and three penyworth of 
quiegfr and beateand worke them rogether, till youſee 
that alluredly the quickltluer is kild, then letthe party an- 
noynttherewirhthe palmes ofthis hands, the boughsathis 
"5 his arme pits, & hammes, and it will cure allhis 
Ye | | | 
Forthe Le; Tocure the Zeproſee, take the iuice of cohyorts, and mixe* . 
profie, It with Allom and ſtrong Ale, and annoynt the tezper there« _ 
with morning andeuening, andit will cleanſe him wonder- 
fully, cſpeciallyithe bee purged firſt, and haue ſome partof 
tus corruptblood takenaway, - + DRE 
Tetaheas > Totake away either pimples fromthe face, orany other 
way pimples. partoſthcebody,take Virgin waxe, and Spermaceti, ofeach 
alike quantitie, and boylethem together, and dip ina fine” | 
nencloth.and ait cooles dippe it well ofboth ſides; then. 
lay vponanother fairecloth vpon a Table, &thenfold vp 
aclothi : dd 444.3 VP 
Aciomm yourhands, andalltollight ir withthecloth, then” © 
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© [Foranyburningjtake Drvhewlaibey andit60aft thin Foray 
| ,andrakeouttheyolkest them'irits burning» 
mearthenpor; andſeritoverthefire 6nfiot 


then whilſt che egpeslooke blacke, Mtrerhemwithaice 
tillthey cometoanoyle, which oyle GRIT apc: 


| IntGaptilſeby itTelfe, ntherewich ery 


and will cure; 
-'For drip leading wither Water viewer otherwites - 


thicke Eteane;® {cer onthe fires and ttimoitrheg 
Seiten ſi fonewall} take allo Re nn 
IEBANUR I fence, fe, and choptiiein{iall _ 
dre welltillircometgih oyic 
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hot imbers andayit hot to any ſore, and it will fret awiy 
althe dead fleflt 5 or ctheryyiſe; if your firewyponrheſore 
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dy : Firſtifit bee fitro bee ſtirchilt,itcb4t vps; and hentgke 
To heale al) P BOMEO WHO AUT WII, and lay it vpon a pleagantotlintagbigge 
worzd,., asrhewound, andihen ouerit lay & ammo plailes 220g < 
Sallet, oyle and white leade, -and{0 dreſſcirar kaftongein 
fowre andtwenty houres, but ifit bea hollow, wound, as 
+» ; ſomcthraſtiache body or other: members, thenyourball 
| tate. Bulſamumm cephalicum, and warmingyt Na Chabngdyh 
and coales,dipthe tent therein, and ſo putyt intothe wound, 
thenlay your plaiſter dimizia oncr it, '&. do thusarlealt once 
adayrillicbewhole., oINig 


x! 4109 Y901100G 
. Ifa mans ſinewes be cut or-ſhrunke; hee ſhall-goetathe 
_ root of the wild- xcepe which is like woodbine, - and makea 
farunke. Hole inthe midſt ofthe root, then couer. it well againe thar. 
”'._ © Nnoayre gocournorin, nor-cainenor othermoyſtyres Thus 
'- _  letitabideadayandanight,thengoeandopenity-and you 
ſhallfind theremacertaineliquos;. then take ont theliquor | 
and put it intoacleane glaſle, and doe thus euery day whilf 
you findanymoyſlure inthehole ;, And this multenely bes - 
doneinthe moneths of ©4pri/and May: I henannoyntrhe. 
 foretherewithagaiuſtthe fire, then wet alinnen clothinghe 
: ame liquor, andlapitabourthe (ore, andthe veryue will 
ſoone be perceiued, | refdy oy, 
To breaks , , TobreakeanyImpoſtume, andtoripeit onely, .takethe: 
fa "pes - greene Meclilorplaiſter, andlayithereumoanditisſufficis. 


Additi- ch | | or MEET L Volts ;Q(l 
Tate. P/antave Water , or Saller oyle andrunning, water 


ONS, beaten together, and therewith annoynt. the {ore. withia 
zo -arina feathertillthe fire be takenour, thentake the. white of eggs 
2 Syury andbeatethemtooyle, which done takeahareskynneand 
andfirſt of lyppethe. hayre intotheoyle & make itasthickeas you 
burning & MAY Preagiuiypona hoc lingencloth,. and.ſolay itypourbe 
ſealding;,  loretandremouenno, vniillitþewboleand ifanyriſcyp,of 
For burning (elle, clippe itaway with your ſheares, andifit benorper- 
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feQlywhole, 'themakealirele of cheoynment and layirto. ,, /c./4ing 
theſameplaceagaine, ortherwi ilfe a buſhel afglae! with richer 
uers{hreads of altforts;"%fa much ofrunning; water avfhall: /iquor or 
he hear mre r6- al 
qQUACter ONa poi rawecy e 2 

_ huſhellofthe downeof catcs:rayies and) e them ali:t0- 

gether, continually flirringthem ,; rilltheybec nthat 

they maybe ſtrayned into ancarthenpot or glaſle, andwith 
itannoynt the ſore... :Or;elſc rake of am_ , Monſeare 

ground; Furrand hens dung of thereddeftoroftheyelloweſtz 


antfryzhem wich tnay butter altogether vntillitbe browne; 

thenfirayncirthroughacleanecloth, andannoyntthe ſore 

_ therewith, © 1/270 921 9701 2d 50193b diy; 'I 
Take the middlerind ofthe Elmetree., and Jay itztwook For bw- — 

three houdes in faire; ;mmning water till ivwaxeropyelite ms Tee I 


elew,andthenannoymuheforetherewitht Orotherwiſe, 4% 91 
rake ſheepsrallow andheepsdungand mixerbemrogerber /*** 
tillthoyeometoraluce;and then apply/tto theforen yo, 2c '# 
.- Take: Plantancleanes;:Deſecleaues; thegreenebarhbot Aroynrmen: | 
eldexsand-greeng: Germanuders dyr14;; Aampethemaliton for burning. 
gaheriwith, freſh! butter. or with-oyle,,;/ then 'irayneds 
_ thequghdiionenelothgand with ateatber annoy the fore - 
- tilithewhole. 2:10 Sify! 3.7 23% 238121 10 _— 
2 ;Fakeof dyrolyca pint, Terpenryne a pound; viuwrought Ulcers and | | 
waxe hajſeapoind, Reſeraquartce ofa pound fheepesi/ucr Sorer. | 
weipourid;thentake of erpors,Smulece, Rag wort, Plentancy eA ſalne for 
and/oftecivore, ofeach agood handfall: chop allcheheatbs 42 9/4 /ore. | 
very ſmall, and boyle then in a pan alogethenyponaſoaker | 
ing fire, and Rirrythemenceedingmuch tilltheybeewell ot | 
incorporate together; then take it-from the firceand firaype © O | 
althrougha ſtrong cangalleglathimecleanc potrs or glalles lt 
and vſeitas occaſion {hal-ferue; eythereg annoynt,;.tehr;or __- ...." 1 
plaſter, Ocherwiſ ke poplr budds, and) elder badds 
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...___.. hampeandfrainethem;chen purtheraraalittlevenyee tie 
"90 Palins! waxe androlin, and fo boytethemtogetherand 
. --- theriythdrefſerhetorc,or clerateiwohandiull of plantaye 
--* leaues;bray them{mall, and flrayneout thejuyee, theanpue - 
roitas much womans milke , aſpoonetulbot hony/? wyolkes 
ofan'egge;; andas much whoare: fowerasyouthinkewtl | 
bring/irtoa falue, then maleaphaiſterthereotand lay-iovnte 
the fore, renewing it once infoureand twenty hourts} 7501 
To take a- Tatcanoune of [ns wentumapoſiolorum, andanounceof 
way acad V neuen _Aeripriacumyand Put them togerher: in A | 
$6, being firſt well wrought togerher/inabladder ,'aiidiftthe 
fleſh beweake, puttoitalicle finewhiteſugar, andthere: 
with dreſſe the ſore, or otherwiſe take onely Precypitate'int 
© finepouder, and firew irohthe fore.” 7 900m 9117 996 0 
Avater fl - TakeagallonofSmithesficackewarer 5! rwo-handfinrof | 
«for, (ſage, apintofhony, aquartofale, twoounces of Allomy 
andalitell whire copporas ,' ſecrh themall togerhexrilſhalſe 
be 06 warhy yas ooh ir; andputivimtoaclethevelle!!; 
andrherewith waſh theſfore, Or otherwiſe takecleartEcun- 
ning water andputtherein roch -al/om and 1audey [rand let 
them boyletillthe allow: and the wadder be conſumed; rher 
take the cleareſt of the water andthetewithwaſheheſore] 
Or elſetake Save, Fenel!, & /inquefoyle, ofeacka good Hahdi 
fall; boyle them in a gallond ofrunning warertilltheybee 
_ + tenderythen ſtraynerhetiquor fromtheheatbs;andputro ic 
> aquarter ofa pound ofroch atom, andittirſecthapaines 
© littlexfit thes/fm be melted, >thentaketrfrom the fire 'diid: 
veir, thus; diplint init warmeandlay ictothe fore pangifir 
behollow apply morelynt; then makeatittic botfter'of lin- 
neneloth,and wet iowell inthe water, then wring oi the 
Joi at wares, andfo bindoeirhieboilſter clofe; -> "0T1 &O2tIOqNT1TR 
kill infame * Take apinrof falletfoyle and por intoit fixeounteso fre} 
| tion, lead; undalitleceruſeor white lead, thenfſer it oner genic 
$ BY IS" - tle- 
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Riffe, which you ſhalltrie inchis order; rcp 
tickeocflice vpbnrhe bortome:bfataicer, and , 

till it þe cold,andthenifirbe well boyledz2itwi 
—— takvib:oHf wa ere fndetnlcandaker 
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drieawiy thewaterfrom them and bare the heachs Weng Fervo. 
wirh old Boarenghouley carols applyittotbeappoſiume pens _ 
hott, *- $10). .,94414 i 111 48 015 19111 142 111 cm0n! flin of 
_ Take handfatioF aa: abilfampe ih nithealie!Baconcil Es 
it come $02 preleigy an}rheneyithedredle the ſorexill oc DENOMBONS. 
-—innrach 21G) SCNSLGVIEN Ht {8 eld nn 287 thing, 
pareybeounrardly venomet ,- take. $gggand bruiſe For 97. 
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Take of curphearequedrammne k beiteh, 
WGtkied well path ſl urge "IND 


wetthof oylede bay pax: Unkery retry: 
otherwNtakered Onyenrandſcah them intumningwarer 
#$60@whille, then bruiſe the 021925 ſmall. andwickthe wa- 
fer oy Wire driaooniorhenoie then wathcheuw 
fected place withthelame,.' yy 270} 2r11 019 9705 X 
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grinke irflaxd wafhhitiragaine, anddoeſodiucrsdayestill 
hebewhbte, "> :t 397:15b10 211 500 167 10 eridw, hit 
Tokilthe - Take apenywonhofwhite copperes, and as muchgreene 
Itch or tet- copporas,a quarter of announce ofnwhite Mercy 'Y, a halpeny+ 
ter ſerpee”. rortirotcitivrs Ebiineit and ſevalouer the firewicha ping 
olfayrewaecryanda quatrer otapirtabwirig vincgaroyle 
altcheſcrogerherril}rhcy cometo halfe a pint;;- andthenans 
noynrthetorctherewith,: 43 5 19157 051g 29 on OA gy 
Totakea-. Take Barrowes _ prettie quantitie,.and takeanap, 
way the arr: pleandparoitane e rhe chore cleane, Outs .thea chop | 
of th: /mall your apple and your Barrowes greaſe together ; \andlet;i; 
Poxe, onerthe firethavir may melt :but-nor boyle,, thentakejr 
.. ..qz fromthefire,and put thereto a pretty quanritic ofrole yyater 
mo ditdirrdtpitugettier titiqbecold;-andktepeit inacleme 
.- veſfell;ant{chenannoymeche face therewith; - 1+ 4m a 4 
For thi * Take quick/ilser and kill it with faſting ſpictle ,| thengake 
Frenchor © Verlieveuſe; Arabitke, Turpenrime, Ojlcolue;and Popwionz& 
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BASS nbebibliins CAm- filmi 
| | - Nome, of ch je icof a greene. 
Sold onepound and dahalle RL j; wound, 
Caiimaris one' your; Thr arp erg ounce by 4 & he | 


two ounces coheounce, Ary/to- 
a eh oe RE ſroveuntr, oafe 


two pound; alſthe' Hard” ſyroples' AL beatento fine 
= _ arr e allo yes ep nes of right wine 
gummeviptothe vinegara whole 
rexieBþ burtifites be beech ſetir ouerthe, 
fire apa it A oftly till. your vinegar be asgoodas 
bbyled ai 'N tithe an retenpor withawidemourh - 
and puryouroylein' AHA Waxe,: but your mo 
beſcraped before you pytit in,then byalirrelſat obs rom 
your tetbavvic andftirrent exceedingly, then put alfyour 
gUumines : 
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© gummesandallthereſt, burler your Torpeane bebe anala 
le; tbo oyletillyouſee? It row. to berthicke, the i bb 


t0abaſon of water and worke iuwithoyle wp PA's 
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wound;cur, pound of roch 4am, & aquarterofa pound atrighte 
or ſore, hony clarified cleave. Mes apenyworth 


ofgrayyes, 
two gallonds ofrunning water, . chen purallthe ſaid 
intothe water,and letthem (ecth till halfe be con | 
take itfromthe fire tillit bealmoſt cold &firgyne it _ 
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Take 2 quartof rye. flower.andtem irwichcugping 
Toflanth'  yiatcr,and make Jough thereof, then OE o ky 
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ofoyle of Roſes one ounce and a halfe, ſe&hallthemtoge= 
ther in a pinrof white wine till it come toskymming ,- then 
takeitfrom the fire & puttheretotwo ounces of venice / a+ 
pentize, and applyitto thewound or ſore, Additi- 

Take muſtard made with ſtrong vinegar, the criimesof f 
browne bread, with aquanitie of hony and lixe figgsminxr, 2PS, 
remperall rogether well andlay it vpuna cloath plaiſterwile, <p 

. ſmellings, 

putathinne cloathberweene the plaiſterandthefleſh & lay *;,..,,* 


ittotheplace greuedasoftaeneedrequires, Cyatyea, 


Take a poundoffine Rozin, of oy/ede bay twoounces; of 
A yellow 


Popultonas much, of Frenkenſence haife a pound; ofoyleof | 
ory two ounces, of oyle of: ak two In of Sk of j p AD | 
Roſes twoounces, of !Vaxe halfa pound, of Turpenrinea quar- Pall. | 
rerofa pound , .mele-themand ſtirrethem welltogetherand 
thendiplinnenclothes therein, and applytheſearecloathas 


ou ſhallhave occalion, andnotethe more oyleyou vie, the 
moreſuplerthe ſeareclothis, and the'lefle oyle theftifter ir 
wilbe, ) 10 | 
Takea little blackeſope, fault and hony, and beartethem For byniſes 
well together , and ſpreaditonabrownepaperand applyit /veled. 
to thebruile, pe Hah | 
Take Mallowes and ſecththem inthedreggesofgood Ale 7” ſwelled 
or milte, and make a plaiſter thereof, and apply irto the place 35 


{welled. 21; 
Take inthe monethof May, henbaze and bruiſeit welland For a9 


put it intoan earthen pot and putthereto a pint of ſalletoyle 4 
and (et it inthe ſunnetill itbealloneſubſtance, then annoynt 


the achtherewith, .” | 
Takehalfe a pound of vnwrought wax,asmuch Rozin,ore , olaifty 
ounce of g4/banum,aquarter ofa pound of Zerhargieofgold, gm. 
- 3-quarters of white Zeade,beatento poudedandcearft, then abr {7x 
take a pint ofneates foore oyle and fer it onthe firein a ſmall che iognts, 


veſſel! which may containethe reſt, and whenitis all moul- 
Wn, 


——————_ 
ren, thenput inthe poudersandſtirre it faſt with a ſlice, and: 
trieit vpon the bottome of a ſaucer, when it begiancthro be * 
ſomewhat hard, then takeit from the fire, &aanoyntafayre 
boord with neates foot oye, $as you may handle itfor heate,. 
workeit vpin roules, andit will keepe fiue or fixe yeares, be. 
. Iingwrapedvpclole in papers, & when you willvieu,{pread 
of it thin vponnew lockrain orleather ſomewhat biggerthen, 
Additi- the eriefe, and {0 ifthe griefe remoue follow it, renewing it 
ons, morning and cuening, and letit bee ſomewhat warme when 
ro griefein ix islayd on,and beware oftaking cold, & drinking hot wines, 
the Boxes, Takefoute orfiue yolkes of cgges, hard ſodden or rofted,&. 
For bones take the branches of great Morrel!, and theberryes inSo- 
a9 9x mer , andin winter theroots, and brayall well rogetherina. 
"  morter withſheeps milke, andthen fry irtill it be verythicke 


ſprung or 


ſtrained, and ſomake a plaiſter thereof, andlay itabcutihe foreandir-. 


willrake away both paine and ſwelling, 
 Abathfor Takeagallondofftandinglye, put to it of Plawraneand kner- 
| Grokenbones 2raſſe, of cachtwo handfull, of worme- wooa & Comfry, of cach . 

a handfall, & boyleall theſe together: inthe lyea good while, 
and when it is luke warme baththe broken member there- 
with, &takethe budds of elderpathered in March, and ſiryp. - 
ped downewardandalittle boylethem in water, theneate 
them inoyle and very little vinegar;a good quantitieatatime- 
inthe morning eucr before meate oran houre beforethe pa- 
mo goerodinner, and it much auaylestothe knytting of: 

nes, 
e general Take Roſemary, Fearherfewe, Orranye, Pelitory of the wall, 
bathfor Fennill, Mallowes, Violerleanes, and -Nerrells, boylealltheſe-- 
clearmethe together, and when itis well ſoddenput to it twoor three 
_— gallonds of milke, then let the party ſtand or ſitinit an houre 
re wh $. ortwo,thebath reaching vp totheftomacke, and whenthey 
comeoutthey muſtgoeto bedand{weate, bewaretaking of 


| cold. | 
| Make _ 


. 
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 Makeaplaiſter of wheate flower andthe whits ofegges,® | 
{peadirona double linnencloth, then lay the plaiſter onan 7 fir 
cucnboard, andlaythe broken lymbethereon, and(etit cucn hee 
according to nature, and lap the plaiſterabour ir and(plynt ic, 
and giuc him todrinke Xy2-wor:s the inicethereoftwiceand 
nomore, for the thirdtime it will vnknit, burgiue himrs 
drinke nine dayes cachday twice the iuyec of Comfery, Day= 
fries and Oſmund inftaleale and it ſhallknit it, andlet che fore- 
ſaid plaiſterlyero tendayesatthelcaſt, and when youtake ir 
away:doe thus; take hote- hound, Red. fepell,” Houns., "rovguc, 
well-wort ,. and tale ry, and (ceth them; ' chen-vnroulethe 
meimnber and ——_ the (plynts, 'andihenbaththelinnen 
-thic plaiſter about the member * iochisbgthellithane ſoaka 
'folongthatitcom away of jr{elfc,theneakecheafore- 
aid plaiſter and lay thereto fiue'or fixe dayes yeryhor, and ler 
eachplaiſter liea day and anight Kalwaicsſplyntir.well, and 
aftercheriſh irwiththe oyntments beforerchoarſedforbro» 
kenbones, and keepe theparty fromvnhotfome mearesand 
fe bemca tl aſyreme tevpain Kenan pranks > 

im bearea cene in hishand co 
ſhrinking of hebead and (inewes, 

Take ge, Fax 2-wort,7 arrow,vnſet leekes of each alikequan- For my 
titie,,: tampe Som with bay ſalcand applyakcaytochewrehs Foto 
ofthe hands, 

Blanch Almondsinthe cold wacr.andmakemilke ofthem To envelt 
(but it muſtnatleerh)then pur t0Jclugar,angintcheenromb Fara er 
ticotheate lee you drinkethorcof.. $0 4+ 1:*/119 Fewer. 

"Tkethree! (poonclullof Aleanda linie.$ofrer, -andbcuie 
and fieaineittherero, thenadde aquareer-of a.ſpoonefull of 7h 197 
fneTreakle 20d mixe: rogether, ER when thefir many = 
comes. 

Take-rwo roots. of crowe foqt.thar gromes in amarth 4eaher, 
Srownd, which haucnolittle ———___ Rk 

2 


—_— 
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; berofrwentie ormore, andalittleofthe carth thatisabour- | 
them, and doe nor walbthem , and addcalittlequatititicef 
alc , and mixeall well rogether and lay in one [tnnen clothes. 
and bind it about your thumbesbetwixt the firſt and theneas 
ther ioynt, andlctirlyc nine dayes varemoued,and it will ex. 


pelithe feucr, 


> T3 
— — — —  —— — 


vAnapproed medcine forthe greateſt 
Lake or Flix. 

Take aright Pomwater the greateſt you can get, or elxtwo 
little ones, roaſtthem very tender topap, thentake awaythe 
skinne and the core and vic onely the pap, and che like quati» 
titie of chaſte finely ſcraped, mixerhem both togethervpon 
atrencherbeforethefire ,. and worke them welltoa plaiſter; 
thenſpreaditvpon alinnen cloth warmed very hot as may 
beſuffred, and ſo bindit tothe nauill for 24. houres, vſe this 
medicine twiceor thrice or moretillthelaske beftayed. 


—_— ——_—__— ——— 
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Tomaketheoyle of Swallowes,take Zawendar corron, Spike, 
Knot-grafse, Ribwort, Balme, Y alerian, Roſemarie tops, Wood: 
bine rops, Vine firings, French Mallewes, the tops of ©Mlecoſhy 

Strawberry firings; Tutſan, Plantane,IWale-nus rreeawes, the 
tops of young Bates, 7/op, Violer leaues, Saze of vertue, fine ros 
man i//orme-woeoed, of each of them a handfull, Camomile and © 
Rearoſes, of eachrwo handfull, rwentiequicke Swallowes, & 
bearethemal togetherin agreat morter, &puttothFaquare_ 
of Neats-footeoyle,or may butter,and grindthem all well to- 
gether withrwoounces ofcloues wellbeatenthenpurthim 
all togetherinanearthen pot, and flop it very cloſe thetno 
aycrcomeintoir,and ct itnine dayes inafclleror cold place, 
then open your potand putintoit halſe a pound of white 6# 

+, yelowavaxecntyeryſmaihand apint ofoyle or butter, then 
| fetyourparcloſe ftoppedimtoapanne of ater, &lct it boyls _ 
_— | lixe. 


= 
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ſjixe or eight houres,andthen ſtraincirs This oyleis exceed- 4 
ing foneraine for any broken bones, bones out ot ioynt;or any 
paine or griete either inthz bones or linnewes, £Y 
To make oyle of Camomile, take aquart of Sallet oyleand 7? makeoile. 
pnt itintoa glaſle, thentakea handfull of Camomile and bruiſe 7 999999; @ 
tr, and put it-into the oyle, and let them ſtandinthe {ame 1 2, lr. 
dayes, onely you muſt ſhift it euery three dayes, that isto 
ſtrayne it from the old Cammonile,and put inas much ofneyy, 
and that oyle is very ſouercinefor anygriete procceding from 
cold cauſes. hs 
To make oyle of Lavender, takea pint of Sallet oyle and put 7omate 
it inroaglaſle, thenput toit a handfull of Zavender, and let it 97/c of Las 


ftandintheſametwelue dayes,and vic itinall reſpeAsas you #24ar. 


did your oyle of Cammomile. 
_ - Tomakeanoyle which (hall make the skinne ofthe hands 7omate. 


ſmooth, take Almonds and beatethem to oyle, thentake (moorh bads 


whole Clozesand put them both together imtoa glaſſe, and ſer 
itin the ſunne fiaeor ſixe dayes, then firayne ic,and withthe 
ſame annoynt your hands euerie night when yougoetobed, 
and otherwiſeas you haue conuenient leaſure, . 

To make that ſoueraine water which wasfirſt inuentedby 7, ,,, 
Door Srex2n5,inthe ſame forme as hede'ijueredtheReceite Dofur 
rothe Arch-biſhop of Carrurbery, a little beforethe. death of Stevens was: 
the ſaid Door, Takea gallon of good Gascoyne wine,then *7-; 
rake Ginzer, Galinzale, Synamon, Nutmeg ves, Graines, Clones 
bruſed, Fennell feeds, Carrawaie ſeeds, Orizanum; oteueryof 
them alikequameirie,that isto ſaya dramme; Thentake Syze, 
wild Marcerom, Peny-rojel, Mints, Red-roſes, Time, Pellitory, 
Roſemary, wild-time, Cammonill, Layender, of each ofthema 
handfull, then braythe ſpices ſmall; and bruiſe the hearbs and 
put al intothe wine;&let it ſtand ſo twelue houres,on!y ſtirre 
diqerstimes, then diſtillitby a Lymbecke, and keepe the 
firſt water by it (elfe forchat isthe beſt,then keepetheſecond 

. , "FTI; water. _ 


4 The Engliſh Houſes Toe 
 waterforthat isgo0d, andfor the laſtnegleQit not , toritis 
very wholelomechoughthe worſt ofthe three. Nowfor the 7 
_ vertucofthis waterit isthis,it comforteth rhe ſpicitsand vitall 
parts, and helpethall inward diſcales thatcommethofcold, 
itis good againſtthe ſhaking of the pallic, & curech the cone 
traction of linnewes, and helpeth the conceptionot women 
thatbebarraine, itkilleththe wormes in the body, 1t curcth 
the cold cough, ithelpeth thetooth-ache, ir comlorterhthe 
fomacke, and cureththe old droplie, -it helpeth theſlonein_. 
bladder and inthe reines, it helpeth aſtinking breath: And 
whoſocueryſeththis water moderatcly and not- too often, 
preſcryeth him in geodliking,& will make him ſeeme young 
in old age, With this water DoQer Szexexs prelerued his 
ownelife vntillluch extreame ape, that ke could neither goe 
nor ride, and he continued his life being bed-rid ftueyeares, 
whenorher Phyſicions did indge he could not hue one yeare, 
which he did coufeſle alittle before his death; ſaying : that 
ithe wereſicke at any time, he neuer vſedany thing bur this 
watcronly; Andalſo the Archbiſhop of Canrerbary vied it, 
and tound (uch goodnefle in it thathee hued rillhe wasnot a- 
blero drinke of a cup, but ſucked hisdrinkethrouga ho 
'Ow->ipe of lilter, This water willbe muchthe betterif irbe 
(etintheSunne all Summer, = 


To makeacordiall Roſaſolis, take Roſaſolis, and in anywile 
rouchnor the lcaues thereof inthe prnenny , norwaſhic; 


take thereof foure good handfuls, thentake two good pints 
of 4quanite, and putthem both in aglaſſeorpewterpot of 
threeorfourepints, and then flop the ſame hardand iuſt,and 
ſolerit hand three daycsand three nights, andthe third day 
firaineitthrongha cleanecloth into another glaſle orpewe 
ter pot, andput thereio halfea pound of Sagar beaten (mall, - 
fowre ounces of fine ijcoras beaten into powder, halfea. 
pound | 


> 5 ” # 


_— —— ie 


th. th. 


pound of fonud Datestheftones being raken out,& cur them 

and make them cleane, andrhien mince them (mall, andmixe 

all theſe together and ſtop the glafſe or por cloſe andiuft, and 

drinke of it atnight to bedward halfe a{poonetull with Ale or 

Beere, but Ale 1s the bener, as much inche morning fafti 

for thereisnotthe weakeſf body inthe world that want 

natureorſtrength, or thar isin a conſumption, but itwillre- 

ftore him againe, and cauſehim tobe ſtrong andluſtic, and to 

hauea maruailous hungrie Romacke, prouided alwaiesthar. 

this R9ſaſo!isbe gathered (as neareas you poſſibly can) atthe 

fullofthe moone whenthe ſunne ſhineth beforerivone, and 

letthe rootsofthem becut away, | ahS 
Take the flowers of roſes or violets & breakethem ſmall Aqggitie 

and put them ntoſalleroyle, and let them ſtand intheſame 11. 

ren or trwelue dayes,andthen preſſeit. Orothetwiletakea ,, the Oyler, 


quart of oyle 0ur, and puttheretoSixe ſpoonefuls of cleane 79 make 
water, and ſtirreie well withaſlice, till waxe as whiteas o/cof Roe 
milke, then take rwo poundofredrole leaucs and cutthe 9 Yiotert:, 
white ofthe cnds ofthe leaues away., andput theroſes.into 
theoyle;, & rhenpuritintoa double glafſe andſer it in the ſun 

allthe ſummertime , andit is ſoucraine for any (calding or 

burning with water or oyle. Or elle take red reſesnew 


_ plackedapound of two, atidcutthe white ends ofthe leaues 
away,  thenrake may Butter and melt it overthefice wtth 2, 
nd of oyle olyue, & when irisclarified put in your roſes: 
and puritalliaa veſſel[ofglaſſe or of earthen, and ſtop, it well 
about thatnoayreenterinnorout, andctit in another vel- 
(ellwith warer andletit boyle halfea day or more, and then 
 rakeifforthandftraineor preſſe it throygh-a cloth, andpurir. 
intoglaſſe botcells,thisisgood foral manner obvnkind hentes. 
Take twoorthree poundof N»rmeges & cutthem (mall ',,, an: 
and bruſerhe well, then pur them intoa panand beatethem 4,1, cy, 


anditirzechem about, which done,putthem intoa canuaſſe meggs, 
Jn 
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or | ſtrong linen bagge, and clotc themin aprelle and preſle : 
them,& get out all cheliquor ofthera which will be.like man. 
na, then icrape it from the.canuaſſe baggeas muchas youean - 
with aknite, then put ic imtolome vellellofglatie andiopper 
well, butſer itnot inthe ſun for it will waxe cleaneOfulelle. 
within 10,or 15, dayes, andit is worth thrice ſo muchas the 
Nutmegesthemſelues, andtheoyle hath very greatvertue in. | 
comforting the tomacke and inward parts and allwaging the 
paine of the Mother and Cyatica, _ 4.4 

Tomaks Take the flowers of Spyke,and waſh them only in on olyne 
perfeeoyleof and then ftampethem well,then putthem ina canualle bagge | 
Spyke, &preſſethem inaprefſeashard as youcan,& take that which. 
commethout carefully,and put it intoa ſtrong veſlellofglaſle, * 
and(etitnot inthe ſun for it will cleare of it ſelke & waxefayre 
and bright,and will haue a very ſharpe odor ofthe Spike; and 
thus you may make oyle of other hearbs of ike nature, as 4+, 
wender, Camomile, and {uch like, 
Taken ounce of Maſticke,and an ounce of 0hbanampoutt 
ded as ſmallas is poſſible, & boyle them in oyle 0[ue(a quart) 
toarhird part,then preſſe it and put it into a glaſle, & after 10, 
or 12, dayesit will be perfeQ: itis excceding good forany- 
cold griete, bo 
T hus hauing in aſammary manner palſed ouer allthe moſt © 
Phiſicall&chirurgicall notes which burtheneth themindof 
our Emg4ſh Houſe-wife, beeing as much as needfull for thepres 
ſeruation of the healthofher Family: and hauing in this chaps - 
ter ſhewed alltheinward vertues wherewith ſhee ſhould bee 
adorned, I willnow returneto her more outward andaQiiue - 
knowledges, wherein albeit the mind bee as much pew 20 
as before; yeristhe body a great dealemoreinvſe : neither © 
cantheworke be welleffeAtedbyruleordireQion, = 
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ofthe outward and —_— the 
hs Skill im Cookerie 3 As 5 £71; RE, 
” Sautes, P aFrie, Bangquetine- 


Alſo Diſt ilatoons, 'Perfames, al] berg Tt. 
, owe of « all ores.” 


hedhes ofthe outward ndaAive "arg 
YE - ) yu ges which belong to our Engliſh Houſe- 
Y REvs Ee — —_— ptincipallito be 
ED SY Skill and knowledge in Cookery; 
WS, gether with all the: frets Ir mas. the 
ſame, becauſe itis a dutic rarely belonging tothe woman, 
and ſhethatis viterly ignorant therein,, may not by the 
lawes of ſtrict Inſtice challenge the freedome of Marriage, 
becanſe indeed ſhe canthen bur performe halfe her vow z 
for ſhe may love and obey,bur ſhee cannot ſerue and keepe 
him with thar'truedutie whichis cuerex 
To proceede then to this knowle e of Cookery, YOU Shomn 
ſhall vnderſtand;thar the firſtſteppe nto.is, to. hauc twow 
knowledge of all ſorts of hearbs ras totheKitchin, Hearbs; 
whether they be forthe Pot;torSallers,for Sauces, for Ser... 
vings,or for any other Seaſoning, or adorning; which skill 
nowledge ofthe Hearbsſhemuſtger/by her owne la- 


bour and expericinoeja and not by UY MOTnY ye 


be much too tedious,and for the vie of them, ſhe ſhall ſee-it 
in the compoſition of diſhes and meates here-aftertollow- 
he ſhall alſo know the time oftheyecre, Month and 

Moone eres 7 an a p< _ when 
are in'their ouriſking, that gathering all Hearbs 

in inten height of goodneſſe,ſhe may have the prime vic of 


the ſame, A A AIIART Es a not burthen her 
ee? memoric, 


pt 
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"" memorie,l will heregiue her aſhort Epitomie ofall that” 
knowledge. | - 1+": 5 
Her lin Firſt then, let our Engliſh Houſ-wife know,that ſhe may  - 


3s 
- 


the Gardes. at all times ofthe Moneth and Moone, generall ſow . A 
Aſparagus, Colwarts, Spinage, Lettice, Parſnips, Rad, and. _ ; 

CI)HES. | | nes EY 

4 thenew ofthe Moone, ſhe may ſow Spyke, - 

Garlick, Borage, Bugleſe, Cheruyle, Cortander, Gourds, Creſſes, 
HMarioram, Palma Chriſti, Flower gentle, white Poppit;Purſlan, |. 

Radiſh, Rocket, Roſemarie,Sorrell, Double Marigolas and Time.\ =Y 

The Moonefult ſhe may ſow Anitedes musked, Violets, - 


Bleets,Skyrrits, wihnte Saccory,Fennell,1nd; Parſlie. TheM me 
old,ſow Holy Thyſtell,Cole Cabadge,white Ovle greene Cole;Cu- 
cumbers, Harts=H orne,Diers Graine ,Cabadge, Lettice, Mellons,' 
Onions, Parſ1 rips, Larkes Heele, Burnet and Leekes, 4 

In March the Moone new,ſow Garlich, Borrage, Buglaſſe, - 
Cher nile, Coriander, Gonrds, Marteram, white P oppie, Purflung . | 
Radiſh,Sorrell, Double Marigolas, T ime, Violets. Arthe full 
Moone, Aniſeeas, bleets, Skirrets, Succorie, Fennel, ole of o* 
Lone,and Marueilous Apples. Ar the wane z, Artichokes,Beſ=  - 
fill, Bleſſed T hiftle,Cole Cabadge white Cole,Greene Cole,Citrons, 
Cucurbers,H arts-Horne,S amphire,Spinage, Gilliflowers, 1ſ[op, | 
Cabaage,Lettice, Mellons, Mugrets,Onions, Flower Gentil, Bur-" | 
net, Leckes and Sauorie. In May, the Moone oly,ſow 3/c ed 
Thiſile. In lune,the Moonemew, ſow Gourds and Radeſhen. 
The Moone old, ſow Carambers, Mellons, Parſnips. In luly, © © 
the Moone at full, ſow I#hie Succorie: and the Mooneold, 
ſow Cabadge,Zettices Laſtly, in Auguſt, the Moone at the _ 
oy 19 ite $uccorie. bo... 
Trenſplan- 0 ſhemult know,that Hearbs growing of Seeds,may: - 
\  tingef Hetranſplantedatalltimes,cxcept =: WY Spynage, . 
 MHearbs, and Pſelje,which arenot good beingoncetranſ; HAS. = - 
L feruingeuertotranſplantinmoiſtandrainiewcather.; -_ + | 
"* 
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! Allo fhemalh know,charche Choice of ſeedes are wwo- Choicref 
fold, of which ſome pow beſt, being new, as Chcambers ſeeder. 
and Leekes,and ſome being _ as Coriander, i= { rap 
Beets,0rigan,Creſſes Spinage and Poppy, you muſt keepe col 
Lettice, Artichokes, Baſil, Holy Thiſtle, Caballge, Cole, Diers 
Graine and eMellons,fifteene dayes after they put forth of 
the _— PR RE; Jogr1 ny oe 
Alſo'ſeedes proſper better being ſowne in temperate proſperity 
weather,then in _ or _ daies. -In the Moneth of offeeder: 
Aprill,the Moone being new, ſow Mariorar, np, 109m 
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T ime, F iolets: in the full of the Moone, Aples of loxe,and mar- 
weilows Apples : and in the wane, Artichokes, Thiſtles,Cabadge, 
Cole, Cierons, Harts-horne, Samphire, Gilliflowers, and Parſe- 


Ss | 
Seedes muſt be gathered in faire weather ; at the wane Gathering 
_ ofthe Moone; and kept ſome in boxes of wood, ſomein of ſeeds. 

bagges of leather,and ſome in veſſels of carth,and after to \ 
be well cleanſed and dried in the Sunne or ſhadow; other- 
ſome, as Onions, Chibols and Leekes, muſt be kept in their 
husks. Laſtly,ſhe muſt know,thart it is beſt to plant in the 
laſtofthe Moone; to gather grafts inthe laſt but one, and 
to graft two daies after the change ; and thus much for -her 
knowledge briefly of Hearbs,and how ſhe ſhal hauethem 
continually for her vſe inthe Kitchin. | 

Itreſtethnow that T proceede vato Cookerie it ſelfe, OF - 
which is the drefling and ordering of meate, in good and cookery and 
wholſome manner; to which, when our Houſ-wife ſhall the parts 
addrefle her ſelfe,ſhe ſhall well vnderſtand, that theſe qua- thereof 
liries muſt euer accompanie it: Firft, ſhe muſt be cleanly 
both in body and garments,ſhe muft have a quick eye,a cu- 
riousnoſe,a perfect raſte,andaready care(ſhe muſt not be 
butter-fingred, ſweete-toothed,nor faint-hearted;)for, the 
firſt will lereuery thing fall, EINE will conſume what 
IG 2 | it 
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it ſhould inc ealc, and the laſt will looſe time: wit 1 too! 
much nicenefſe. Now forthe ſubſtance of the Artir felſe,”” 

I will diuide ir into five parts;the firſt, Sallatsand Fricaſes;* 
the ſecond, boyled Meates and Broaths; the third, Roaſt $ 

| meates, and Carbonados; the fourth, Bak'tineategand** 
Pies ; and the fifth, Banqueting and made diſhes, - witho.' ; 
therconceits and ſecrets. - 14554084 
Of Sallati, Firſt then to ſpeake of Sallars, there be ſome fimplejand 
Simple Sal- ſome compounded;ſome only to furniſh our the tablegand 
an ſome both for vſc and adornation : your ſimple Sallatsare®. 
Chibols pilled,waſht cleanc,and halfe of the greene tops | 
cut cleane away,ſo ſerued ona Fruit diſh, or Chines;Seab © | 
lions, Radiſh-rootes, boyled Carrets, Skirrets, and Tar-- 7 
neps,with ſuchlike ſertied vp ſimply : alfo, all young Let-- 
tice, Cabage lertice,Porflan, and divers other herbs which * 
may be ſerued ſimply without any thing, bur alittle Vine». ! 
gar, Sallet-Oyle, and Sugar : Onions boiled, 'andſtript. - 
from their rind,and ſerued vp with Vinegar,oyleandPep-* 
pet isa good ſimple Sallat; ſois Samphire, Beane-cods; ©: 
Sparagus,and Cucumbers, ſcrued in likewiſe'with Oyle,- .\ 
Vinegar and Pepper,with a world of others, too tedious td: 

| NOmace, 2 +122 46 
Your compound Sallats, are firſt the young Buds and. 
Knots of all manner of wholfome hearbes ar their firſt +; 
ſpringing; as Red-ſ{age, Mints,L ettice, Violets, Marigolds, 3M 
Spinage,and many other mixed together, andthenferued 
vptothetable with Vinegar,Sallet Oyle and Sugar: |: ay 
To compound an excellent Sallat, and which indeed is © 
viuallat great feaſts,andypon Princes tables: Take a good 
quantitie of blanchr Almonds, and with your ſiredding $7 
Knife cut them groſlely; then rake as many Raiſins of the + 
Surnecleane waſht, and the ſtones pickt out,as many Figs. £4 
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| ſiredlikethe Almonds, as many Capers, twice ſo many 
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Olines;” and as \many.Currants'as of all: the :reſt-cleane _ 
waſht-: 'a good handfull of the- ſmall tender leaues of 
red -Sage:-and Spinage:: | mixe- all-rheſe- well together 
with good fore of Sugar, and lay.them'im the botrome 
of a great diſh; thenput vntothem Vinegar and Oyle,and 
ſcrape more Suger'ouer all: then take Orenges and Le- 
mons, and paringaway the outward pills, cutthemiitto 
thjnneflices,then with hoſe ſlices couer the Salletalover; 
which done, take the the fine thinne leafe ofthe red Cole- 
| flower,and with them couer the Orenges andLemons: all 
ouer ; then ouer thoſered leaucs lay another courſegtold 
Oliucs,and the flices of well pickled Cucumbersjtogether 
with the very inward heart of your Cabbage lertice cut i11- 
toſlices ; thenagdorne the {idcs ofthe diſh,and the top of 
the Sallct with moſlices of Lemons and Orengecs,- and (o 


ſcrue it vp. : | [+ aw 
To make an excellent compound-boild Sallats.take of 4» excel 
Spinage well-waſht,two or three handfulls, andputit-into {#7 #*led 
faire warer, and boile grill it be exccediog fofc, andrender -——_ 
as pap; then put it-into a CullandSr arid drainethe water 
fromit,which done,wich.the backſide, of your Chopping- 
knife chop it, and bruiſe it as ſmall-as'may-be : then pur-ic 
- intoaPipkin witha good lump ot-{weere butter,and-boile 
it ouer againe ; then take a, good-handfull.of. Currants 
_ cleane wafht,and putto it, and ſtirre them well together ;. 
tlien. put to as much Vinegar as. will make it reaſonable 
tart,and then with Suger ſeaſon it according to the talte of 
the Maſter of the houle,and fo (erue it yvponfippets... - | | 
. Your preſeryed. Sallats are of two kinds;eirher pickled, Ofpreſer- 
asare Cucumbers,Samphire,Purflan, Broome, and ſuch nx of Sa 
like, or preſerued:with Vinegar; as Violets,:Prim-role, *: 
Cowllops;Gillyflowers,of all kinds, Broome-flowers, and 


for the moſt part any wholſome flower whatſoeuers'. ;.,/ 
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Now forthe picking of Sallats, they arc onely boyled, & , 
and thendrained from the water,ſpread vpon atable, and © 
good ſtore of Saltthrowne ouer them, then when they are - 


thorow cold,makea Pickle with Water, Salt, anda little 


Vinegar, and with the ſame pot them vp in cloſe earthen 


pots,and ſerue them forth as occaſion ſhall ſerue. 


Now for preſerving Sallats, you ſhall take any of the - 
Flowers before-ſaidafter they haue been pickt cleane from. 


their ſtalkes,and the white ends (of them which haue any) 
cleane cut away, and waſht and dried, and taking a glalle- 
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pot like a Gally-pot,or for want thereof a Gally-pot it ſelf; | 


and firſt ſtrewa little Sugar in the bottom, then laya layer 
of the Flowers,then couer that layer ouer with Sugar,tl 


lay another layer ofthe Flowers, and another of Sugary 


and thus doe one aboue another till the pot be filled, ever 
and anon preſſing them hard downe with your hand: this 


done,you ſhal take of the beſt and ſharpeſt Vinegar you ean 
ins” it the vinepar be diſtilled vinegar, the Flowers wil - © 
eepetheir colours the better) and with it fill vp your pet _ 


rill the Vinegar ſwim aloft,and ho more canbe receiued; 


then ſtop vp the pot cloſe,and ſer them inadrie temperate  ' 


place,& vſe themat pleaſure, for they willaſt all the yeere. © 
Now for compounding of Sallats of theſe pickled and* * 
of fraunge preſcrued things,thoughthey may be ſerued yp ſimplyof* | 


themſelues,andare both good and daintic ; yetfor better 


curiofitie,and he finer adorning of the table, you ſhall thus' © : 
vie them : Firſt, if you would ſet forth any red Flower'® | 
that you know or haue ſecne, you ſhall take your pots of” 
preſerued Gilliflowers,and ſuting the colours anſwerable 
tothe Flower you ſhall proportionforth, lay the ſhape of -_ 
the Flowerina Fruit diſh; then with your Purflanleaues - 
makethe greene Coffin of the Flower, and with the Pur-" 
flan ftalkes,makethe ſtalke of the Flower, and the _ Ys 
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of the leaues and branches; then with the thin ſlices of 
Cucumbers make their leaues in-true rtions,jagged - 
or otherwife:and thus you may ſerforth ſome tul blowne, . 
ſome halfe blowne, and {omein-the bud, whichwill bee 
pretty and curious, And if you will fer forth yellow flow. 
ers,take the pots of Primroſes and Cowſlops,ifblewflow- 
ers,then the pots of Violers, or Bugloſle Flowers; and 
theſe Sallars are both for ſhew and vie; fortheyare more 
excellent for taſte then tolooke on; FI ee 

Now for Sallats forſhew onely,and the adorning: and Sallats for 
ſerting out of arable with numbers of diſhes;they be thoſe ſhow only. 
whichare made of Carrer rootes of ſundrie colours: well 
boiled,and cut out into many ſhapes and proportions, as 
ſome into knots, ſome inthe manner of Scutchions and 
Armes,fome lik@Birds,and ſomelike wild Beaſts, accor- 
ding to the Artand cunning of the Workman &theſe for 
the moſt part are ſeaſoned with Vinegar,Oyle,and a little 9 
Pepper. A world of other Sallats there are,” whichtime way 
and experience may bring to our Honſ-wifes eye, but the 
compoſition ofthem, and the ſeruing ofthemdiffereth no- 
thing from theſe already rehearſed, 

Now to proceed to yourFricaſes, or Quelque choſes, of 
which are diſhes of many compoſitions,andingredients ; "yy 
25 Fleſh, Fiſh,Egges, Hearbs,mnd many other things,all be. 779 
ing preparedand made ready'ina frying pan,they are likes ,z,/;,, oy 
wiſe oftwo ſorts, fimple,;and compound. 

Your ſimple Fricaſesare Egges and Collops fried, whe- Of/mple 
ther the Collops be ofBacon, Ling,Beefe,or young Porke, Fricaſer. 
the frying whereof is ſo ordinarie,that itneedeth not any 
relation,orthe frying ofany Fleſhor 'Fiſhſimpleoficſelfe 
with ever 155 ny Ss _ re - 
To have the ops an es, you Nall take tNe po ey. 
whiteſtand youngeſt Bacon; and cating away the ſward, ye oak 
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The Enpliſh'1tov -Wif cs Bool | LS 
curthe Collopsinto thinflices, lay them in adith, and'put * : 
hot watervnto them, and fo let them ſtand an howeror 
two, forthat will rake away the excreame {altneſfe : then 
draine away the water cleane, and put them into @dric _ 
pewter diſh,and lay them one by one,and er them before 
the heate of thefire,ſo as they may toaſt, and turne them * | 
ſo, as they may toaſt ſufficiently thorow and thorow': * 
which done,take your Eggesand breake'them intoa diſh, . 
and puta poonetull of Vinegar vito them : thenferona + 
cleanc Skillet with fairc water on thefire, and as ſoone as  » } 
the water boileth put in the Eggs, and [ct hem takea boile 
or two,then with a ſpoone trie if they be hard enough,and 
'thentake them vp,and trim them;and drie them ;andrhen  - 
diſhing vp the Collops, lay the Egges vpon them, and fo 
ſerue them vp : and inthis ſort you may potch Eges when 
youpleaſe,tor iris the beſt and moſt wholſome. ''* © 

Of the com. © Now the compound Fricaſesarethoſe which conſiltof - 
pond frie- many things,as Tanſies,Fritters, Pancakes;& any q1elque 
Caſes. choſe wharſocuer,being things ofgreat requeſt and eſtima- 

tion in Fraxce, Spine, and 7taly, and the moſt curious Na+ © 
tions. 


Tomakethe Firſtthenfor making the beſt Tanſey, you ſhalltake a 
beft Tanſey. certaine number of Egges, according tothe bigneſſe of 
your frying-pan,and breake them into adiſh, abatingeuer 
the white of cuery third Egge ;-then witha Spoone you 
ſhall cleanſe away the little white Chickin-knots which 
ſticketorhe yelkes z then with alittle Creame beate them 
exccedingly together: then .ake of greene Wheat blades, 
Violet leaues, Straw-beryleaues,Spinageand Succorie, of - 
each 2like quantitic, and a few Wall-nut buds; chopand | 
beateall theſe very well,and then ſtraine outthe inyce,and *.. 
mixingit withalictle more Creameyput it tothe Eggs,and 
_ Rtirce all well together ; then put in 8 few crummes of 


bread, 
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Bread,fine grated Bread, Cinamen, Nutmegge and Salt, ' 
then put ſome ſeere Butter into the Fryi and ſo 
ſoone as it is melted, put inthe Tanſey,  kwac 
without burningand witha diſh turneit in the Panas oc- 
caffon ſhall ſerue, thenſerue jt vp, having firewed good 
ſtore of Suger vpon it, for toput in Snger before will 
make it heauic : ſome vieto putof the hearbe Tanſey into 
it, burthe Wall-nut tree buds doe giue the betcertafte , 
FENIEe when youpleaſe toyſethe one, doenotvſethe 
other. 


To make the beſt Fritters, take a pint of Creame and Thebef 


warme it : then take eight Eggs,onc! 
Whites,and beate them well ina diſh, and ſo mixe them 
with the Creame,then putin alittle Cloucs, Mace, Nut- 
meg and Saftr, ſtirre them well together : then put 
in ewo ſpoonefull of the beſt Ale-barme, and alittle Sale, 
and ftirreitagaine: then make it thicke according to your 
pleaſure with Vheare-flower z which done, ſetit within 
the aire of the fire,that it may riſe and{well, which when 
it doth, you ſhall beate it in ance or twice, then put into it 
a penny potof Sack: all this ny done, youtſhall rake a 
pound or two of ſweete ſeame, itinto a pan, and ſet 
it 0uer the fire,and when it is moulten and begins ro'bub- 
ble,you ſhall rake the Fritter-batter,and ſetting it by you, 
put thicklicesof well-pared Apples intothe barter ; and 
then taking the Apples and batter ont together with a 
ſ 81q7c-! wg it intothe boyling ſeame, and boyle your Frit- 
ters criſpe andbrowne : and whert you find the ſtrength 
of your ſeame decay,you ſballrenew-it with more ſeame, 
and of all ſorts of ſeame,thet which is made of the beefe- 
CE ENCE ag engePs _ your Fritters atemade 
ow ore of Suger and Cinamonyponthem,being 
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abate fowre of the Friters. 
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The beff 
Pancake. 


Veal toaſts, 


To makethe beft Pancake,take two orthree Egges, and ' 
breake them intoa diſh, and beare them well : then adde 
vntothem a pretty quantitie of faire running water, and 
beate all well together : then pur in Cloucs, Mace, Cina- 
mon,and a Nutmeg,and ſeaſon it with Salt : which done, 
make it thick as you thinke good with fine Wheat flower; 
then frie the cakes asthin as may be with ſweete Butrer,or 
ſweere Scame,and make them browne, and ſo ſerve them 
vp with Sugar ſtrowee vpon them. There be ſome which 
mixe Pancakes with new Milke or Creame, but that makes - 
them tough, cloying,and not ſo criſpe,pleaſant and fauoric 
as running water, 920 

To make the beſt Vealetoſts;take the qo? far,and all 
ofa loyne of veale roſted, and ſhred it as ſmall as is poſh- . 
ble . then takea couple of Egges and beat them very wel; 
which done,take Spinage,Succory, Violet leautes, and Ma- 
rigoldleaues,and beate thein,and ſtraine out the tuiceand 
mix it with the Egges:thenput itto your Veale, and ſtirre 
it exceedingly well in a diſh , then put to good ſtore of 
Currance cleanewaſht and pickrt, Cloues, Macc,Sinamon, 
Nutmeg, Sugar and Salt,and mix thctnalperfedtly wel to: 
gether:then take a Manchetand cut irinto toſts, and toſte 
them well before the fire;then with aſpoone lay vpon the 


toltein a good thickneſſe the Veale, prepared as before-  -. 
faid : which done,putinto your frying pan good ſtore of - - 


[weete Butter,and when it is well meltedand very hot,put 
your toſts into the ſame wichthe bread ſide vpward, and 
the fleſh fide downeward : andafſoone as you ſee they are 
fried browne,lay vpon the vpperfide of the toſtes which 
are bare more ofthe fleth meate , and then turnethem,and 


triethatfide brownealſo- then take them out of the pan 
anddiſh them vp,andtrow Suger ypon them, and ſoſerue 


them forth. Therebe ſome Cookes which willdo this but 
vpon 


e 
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? vpon one ſide ofthetoſtes,butto doit on both is muchbet-. 
terz if youadde Creameit isnotamiſle, 


To make the beſt Panperdy, rake a dozen Epges, and 7 make the 
breake them,and beat them very well, then put vato them beft parper- 
Cloues, Mace, Cinamon,Nutmeg, and good ſtoxe of Su. 4*- 


ger,with as much Salt as ſhall ſeaſon it; then take a Man- 
chet,and cut it into thick flices like toſtes;zwhich done,take 
your frying pan,and put into it good ſtore of fweete But- 
ter, and being melted lay in your ſlices of bread, then 
powre vpon. them one halfe of your Egges . then when 
that is fried, with adiſhturneyour flices of bread vpward,. 
and then powre on them the other halfe of your Eggs, and 
ſo turne them till both ſides bee browne; thendiſh it vp, 
andſcrue it with Sugar ſtrowed vpon it. | 


To make a Quelquechoſe, which isa mixture of many To make 4- 


things together take the Eggs and breake them, and do a- 
way the one halfe ofthe Whutes,and after they are beaten 
put to them a good quantitie of ſweete Creame,Currants, 
Cinamon, Cloues,Mace, Salr, and alittle Ginger, Spinage, 
Endiue,and Marigold flowers groſlely. chopr, and beare 
them all very well rogether , then take Piggs Pertitoes 
ſlic't,and groſſely chopt,and mixe them with the eggs,and 
with your hand ſtirrethem exceeding well together ; then 
put ſweet butter in yourfrying pan, andbeing melted, put 
in allthe reſt and frie it browne without burning, cuer and 
anon turning it till ic be fried enough; then diſh it vp vpon 
a flatPlate, andcouer it with Sugar, and ſo ſerueirforth, 
Only herein isto be obſerued, that your Petritoes muſt be 
very well boyled before you putthem.intothe frycaſe. | 
Andin this manner as you make this Quelquechoſe, ſo 
- you may make any other,whether it be of fleſh,ſmal birds, 
{weet roots,oiſters,muskles, cockles,giblers, lemons,oren. 
ges,or any fruit,pulſc;or oper! ſallet herbe whatſocuer,of 
| 2 
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Tomake 
Fietters. 


To make 
 thebeſt 


whichrto ſpeake ſeueraly were a labour infinite, becauſe 
they vary with mens opinions. Only the compolition ang / 
worke is no other then this before preſcribedz and who 
can doetheſe,neede no inſtrution for the reſt, And thus 
much for Salters and Frycalcs. ; 
To make Fritters another way, take Flower, Milke, 
Barme, grated Bread, ſmall Rayſimgs, Cinamon, Suger, 
Clones, Mace,Pepper, Saffron and Salt; ſtirre all theſe to- 
gether very well with a ſtrong (poone, or {mall ladkez then” 
let it ſtand more then a quarter of an hower that it may 
riſe,then beate it magaine,and thus ket it riſe and bebeat 
in twiccor thrice atleaft ; then take i and bake them m_ 
ſweete and ſtrong Seame, as hath been before ſhewedjzand 
when they are ſcrued yptothe Table, ſee you ſtrow vpon 
them good ſtore of Sugar,Cynomoen and Ginger. + 
Take apmtofthebeſt, thickeſt and ſweereſt Creame, 
and boile it, then whiteſt ir is hot, put thereumto a good 


white Pud. Quantitie of faire great Oat-meale Grotes cleane pickr, 


dings. 


Pakbge a "rimming the edgeot he drſheither with Sak or Sugar. 
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and formerly ſteepr in Milke twelue houres at leaſt, and 
let it ſoake inthis Creame another night ; then pucthere« 
to at leaſt eight yelks of Egges, a linle Pepper, Cloues, 
Mace,Saftron,Currants,Dates,Sugar,Sahk, and great' tore 
of Swines ſuet,or for want thereof, great ſtore of Beefe 
ſuer,andthen fill it vp in the Farmes according tothe or- 
der of good botifirifieie & then boyle themonaſoft and 


gentle fire,and asthey ſwell, prick themwith apreat pin, 
or ſmall awle,ro kine them B oh they burſtnot and wits 
you ſeruethem tothe Table (which muſt bemor till they 
beaday o1d,) firſt,boyle themalitdle, then rake them/onr 
androaftrhembrowne before thefire, and ſo ſerue them, 


 Takethe Liver of afar Hog,andparboylc it, then ſhred 
it ſmall,andatterbeare tin a Morter very fine ; then'mixe | 
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y with the chickeſt and ſweereſt Creame, and ſtrajne it ve- 
ry well through an ordinary ſtrainer; then puttherete ſix 
yelkesof and rwo whires,and the grated crums of + 
necre a penny white loafe, with good ſtoreaf Cur- 
rants, Dates,Cloucs,Mace, ,Saffron,Salc,and the beſt 
Swine ſuet,or Beefe fucr, but fact.is the more whol- 
ſomc,andicf{c looſening ;' rhen afterithach ood awhile, 
fill it into the farmes, and boyle them, as before ſhewed: 
and when you ſerue themro the Table,firſt, boyle them a 
litthe,then lay them ona Gridyronoouer the-coales, and 
broyleithemgemly;butſcorch them nor, nor inany wiſe 
breake their skinnes,whichisto bee prenented by oftrur» 
ning and toffing them on the Grid-yron, and keeping a 
ſlow fire. @ 
Takethe Yelkes and Whites often ortwelae Eggs, and To wake 

hauing bcate them-well, put to them the fine poud | 
Cloues;Mace, Nutmees, Sogar, Cynamen,Saffron-and 7": 
Salt;thenrake the quamity of rwoloaues of grated bread, 
Dares:(fmallſhred) and great ſtore of Currants, with good 
ſtore eitherof Sheepes, Hoges, or Beeffe-fuet beaten and 
ccut{mall . then when all is mixr well rogether, 'and: hath 
ſtood a while to ſerrle, then fill it imtothe farmes ashath 
beerbefore ſhewed,and in hike marmer boile them, cooke 
ſeruethemworke Table. | 

Take halfea pound of Rice, andficepe'it mn new milkea Rice Pud- 
whole night,and inthe morning draine it,andletthe Mile 4ng+- 
drop away. then take a quart of thebeſt, ſweeteſt, and 
thickeſt Creameand purtrhe Rice intoit,and boyle it alir- 
tle; thenſer tto:coole anhower or two, bratter put in the 
Yelkes of halfea dozzen Eppes, a lietle Pepper, 'Cloues, 
Mace,Currants, Dates, Supar and Salt , «nd hauing mixc 


B 


them wellrogether, put in great ſtore of Reefe Suet well 
beacn,d gu ix an fo pu | into es, and 
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FE boyle them as before ſhewed, and ſerue thematteraiday 
old. IS | Ts LW 

Amtherof | Take the beſt Hoggs Liuer you can et,andboyleir ex: 

Livr. treamely till it bee as hard asa ſtone ; then lay 1tto coole, 
and being cold, 'vpon a great bread-grater grate it all to 
powder; then fiſt it through a fine meale-ſiuc, andpurro it 
the crurames of (at leaſt two peny loaues of ) white bread, 
and boyleal inthe thicket and ſweeteſt Creame you haue 
till it be very thick; then ler it coole,and putto it the yelks 
of halfe a dozzen Egges.a little Pepper,Cloues, Mace,Co- 
rants, Dates ſmall ſhred, Cinamon, Ginger, alittle-Nut- 
meg,good ſtore ot Sugar,a little Saffron, Salt, and of Beefe 
and Swines {uet Sreatplerty, then fill it into the Farmes, 
and boyle them as before Fiewed, 

Pudding: of Take a Calues Mugget, cleane and{weetedreſt, and 

«Calves boylcirwell;then ſhred itas ſmall as is poſſible, thentake 

Mugget. of Strawberry leaues,of Endyue, Spynage, Succotie, and 
Sollell,of cacha pretty quantitic, and chop them as ſmall 
as is poſible,and then mixe them with the Mugger; then 
take the Yelkes of halfea dozzcn Egges,and three Whites, 


and beate them into it alſo, & if you find it is to ſtiffe,then 


make itthinner with alittle Creame warmed on thefier ; 
then put ina little Pepper, Cloues, Mace, Cynamon,Gin- 
| ger, Sugar, Currants, Dates and Salr,and workealltoge- 
- SY. caltinginlittle peyres of ſweet Butter one after 
another,tiltit hauc receiued good ftore of Butter, then pur 
it vpinto the Calues bagge, Sheeps bagge, or Hogs bagge, 


and then boyleir well,and ſo ſerue it vp. 
A Blood 


Grots out of the bloed,and draine them cleane, then-put 
putto thoſe Grotes more then aquarte of the beſt creame 


—_— 


Booker: 


Take the Blood ofan Hoggewhileſt it is warme, - ad 
Puading. ſtcepein it aquarte, or more, of great Oate:mealegrotes, 
and atthe end of three dayecs with your hands take the 


warmd 
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Spinnage,Succory;Endiue,Sorretand Strawberry leaucs, 
of each afew chopt exceeding ſmall, and mixe them'with 
the Grots,andalſoa little Fenell ſeede finely beaten; then 
adde ali:tle Pepper, Clouesand Mace, Salr,and great ſtore 
of Suer finelythred,' and well beaten ;/ then therewith fill 
your. Farmes, and>boyle thers, as hath” been before de. 
{cribed.': 2 

Take the largeſt of your Chines of Porke,and that which 7 jyhes; 
is called a-Liſte, and Fn with your knife cut the the leane 
thereof-ingo thin lices, and then ſhred ſmall thoſe ſlices, 
and then ſpread tt overthe bottom of adiſh or woodden 
platter, then takethefarofthe Chine and the Liſte, and 
cut it in the ſame manner,and ſpread it vpon the leane, and 
then cut more lcanc,andfpread iron the fat,and thus-doe 
oneleane.vponanother till allthe Porke bee ſhred,” obſer- 
ving. to:begin and:end with the leane , then 'with- your 
knite ſcortch*is through and through divers wayes, and 
mix©.it.all; ell rogether: then-rake good ſtore of Sage; 
and ſhred j-exceeding ſmall, and mixe it withthe'fleſh,then 

ive _it,a good-ſeaſon-ot-Pepper and Salt; then take the 

armes mad6aslong.as is:poffible, and not' cut in pieces 
as for Puddinogs,andfirft blow them well to make the meac 
flip,and chen fill them: which'done, with threads 'deuide 
them into {cuerall.linkes as you pleaſe; then hang chem vp 
1m the corner of ſame Chimney” cleane kept, where they 
may-take ayre of the fire, andlet them drietherear leaſt 
foure dayes.beforeany be caten;and whemthey/ateſeriied 
EG 1 Wy fried or boyld onthe Gridyron, or 
clle rqaſted aboutaCapon, {7 1s! = 

It reſtethnow that we ſpeak of boild meats and broths, Op 
which foraſmuchiasour Houſ-wife isintende#to' be genc- Bold fu ge 
rall,one that can as well feed'ithe poote- as the rich, we +1 din. 
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Pottage 


firſt begin with thoſe erdinaric whoiſome boyld-meatey, 
which are of vſe ineuery good mans houſe : t * 
make the beſt ordinarie Portage, you ſhall take a racke of 
Mutton cut into picceg,or a leg of Mutton cur mto pieces, 
for this mcate andtheſc ioyntsare the beft, akhough any 
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other ioynt, or any freſh Beefe will likewiſe make good 


Portage: and having waſhtyour meate well, purtit intoa 
clearie pot with faire water,and ſet it on the fire,thentake 
F tolet leaues, Succory,Strawbery leaues, Spinage, Levee 
Marigold flowers, Scaltons,8 alittle Parſly, 8 chop "wy 
ſmall together , thentake halfe ſomuch Oat-mea 
beatenasthere is Hearbs, and mixe it with the Hearbs, 
and chopall very well together : then when the pot'is regs 
dy to boyle, skum it very wel,andthenpur inyour hearbs, 
and ſo letit boyle with aquickfire, ſtirring the meate'ofe 
inthe pot, till the meate bee boyld enough, and thatthe 
hearbs and water are mixt together without arry ſeparati- 
on, which will beeafterthe conſumprion of more theta 
third part-: Thenſeafon them with Salt, and ſerue them 
vp withrche meate cither with Sippets or without. © + 
Somedelirete hauetherr Pottage greene, yet no herbs 


without fght tg be ſeenc in this caſe : you mu take your hearbs and 


| of hear bs . 


Pottage 
without 


bearbs. 


Pottare 
abt 


beards, 


—y 
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Oat-mealc,and after it is chopt, putitintsa ſtone Morter, 
or Bowle,and with a woodden peſtell beate it exceeding- 
ly ; then wich ſome of the warme liquorin the pot ſttaine 
tas hard as may be,and fo put it inand boyte it. * 
Others defireto haue Pottage withoutany hearbs atall, 
And then you muſt only take Oar-meale beaten,and good 
ſtore of Onions,and put themin,and boile them together; 
andthus doing you muſt take agreaterquantitic of Oates 

meal then before. 
{ you wil make pottageof the beſt & daintieſt kind,you 
ſhaltake Mutton, V eal&pr Kid;8e hauing brokethe modi 
bur 
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ir from the dp | | _of* rhe 
brothin a pipkin,andthe gravy! which. you ſaved; with' 
exce_ of {ycere/butter;ahd : Qutrants,Vineger!* Stigat, 
EE rand grated byeads Thus boile all:chele'tbgh, 
and when:the Mallard1s boiled ſufficiently,lay it ena 
wich ſippets,and the broth ypon it, and ſo {erue' it foerth? 
Tomake n . T omakenn. excellent Olepurrige, which isthe'\ - pA 
excellent - principall diſh. of.boild meate; which is"cftecmed' in! 
Olepotrig* Spine, you ſhall take avery large vefſell; por 'ordkettell; 
and filling it with, water,you ſhall ſer iton the'fire "and 
firſt putin good, thicke ggbbers of avell ted" Beete; atid 
veing ready tg boile,ckatamo-yoilr par; whetirhe: Beefe is 
halte boiled,you ſhall pat. in-Potato roots, Turneps, "ang 
Skirrets : alſolike gabbers of er men 
Porke; atter .they-haue boyled a while 3 youſhall Þuth 
the like gobbets ofVeniſon'red;and Fallow;y if you” Hai 
them , thenthe likegobbres; af Veale,; Kiddeahd Lafib? 
alittle Ipace after theſe;the toreparts of a fat Pigge,and 2 
crambd Pullet; then put-in Spinage,” Endive; Siiccory 
Marigold leaucs & flowers;Lertjce, Vinderlawnes! Strays 
berry leaues, Bugloſſe and Scalidnsn alt wholcandivat 
choot ; then when they haue boileda while, put in/a Pits 
tri'geanda Chickenchoptin peeces, with Quailes;Rails; 
Blackbirds, Larkes, Sparrowes andoother ſma]l'birds®" all - 
being well and tenderly-boiled, ſeafon vp the br6th* With | 
200d Rere of Sugar, Cloucs, Mace, — 
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conethendifhi nnprpnereat 
diſhes made ivthe taſhion ofourBEi Elva cages trayes, 


with goodſtofe of Deptt eadich ;"then'couer © ff 
the meatealtvncr with)Prorics we no. Cuffunts] and ' © 
bhunch't Altmondy adi sfhtog bj entfelaes; ther 
couctthe truire and the whole'boiled .hearbes!' and rhe 

hearbes withſlices ef OrengesandEenmiriorns and lay the 

roots round aboutrhelfidesi of the 'diſhtagd? Rrew good 
ſtore of Sugar oter all amb fo feraviet6ordhn(d 12) =: ny 

To | make "thebeft'white brothz! whether i OY To mak the 
Veale,Capon,Chickins,orany other Fowle oe Fith : Firſt 2f white 
boile the fleſh'o# fiſh byitfelfe;-then-take-the valew of a Proath. 
quart of ſtrong mutton broth, or far Kidde-broth// and 
put irintoa/pipkin: by ir ſrife; and put intoit'abu hf of 
Time,Maricrome,Spinage/and Endiue bound ti _ 
cthenwhenir ſeerhesipiv:ina prerty” quantity 'of 
marrow.and thematrowe:of ICIS whole 
Maceand-a few: BSoiſed: Cloves:>vhen-þu ite _ 
White-wine witlyd feyw)iwhole flices ins on 
theſe have boiled:27 wile rogether; zaalwdhaed! t "AL 
monds,; 'and-'hauing:beaten rhem-:eogethe Ir a/morret 
with fondcofthe-broth,iyainetheni an put it iwalfo; 
then ir» another pipkin| boile Currants, -Profes]. Raifins; 
and whole Cinamomin veriuice and! ſugar; witl's few 
ſliced Dates;and boile themtil the veriuice!'b& moſt part 
conſumed; 6rzrleaſkcomeroaſyrm rhe Uraine'tlie 
truirfrom thedtrrup, and if youſceic behigh-colouredz 
make'it white with ſweete creame warmed; and ſo mixe 
1twithyour wine broth; then take out-the Caponor the _ 
otherE orfiſh,and diſh itvpdry ina'clean dif; then 


- 500 broth vpon it, and wat fruit” onthe rop = 
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whichithyto thegrauy, and then ferucir-vp with 
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itand the broth foorth-yppon Sippers, ſome vic eo thicket - 
ie with coaſts of bread {cept and firained, but 'that -isas 
pleaſe the Cooke. i 10 t O47 iO [1 VIIONILIO 21517 
-Toboikalegge df 24#tts» ,' or any other; joint -of 
meate whatſoeuer , faſt after you haye waſht | ie?Cleant] 
parboile it a ble cthenlpi it: andgiue. it haltc a' dozen 


turnts beforethe-fize, then draw-tt when tt begianes to 


drop, | and'preſſc-:ix þetweads twodifbes, pndilave the 


grauy, thenffaſhit withyour knife aadgitic- it halfe: a ties 
zen turnes Mbre;-and thenprefſt ir againe 5and+chus doe 
as oftenas you can foreearly moiſttrerte come from! It 
then mixing #7 broth; VWhite-wine, and: Verinice 
together, botle the Adaiton; therein till it: be: | tender; :anil - 
that moſt pert of the-liquor'is cleane conſumed: ; »then 
hauingall that while kept thegrauy you togke fromehE 
Mutton, ſtowing gently vpona'Chaſfing-diſh ahdoodles, 
you thalladde vntojtgood fore ot falt; ſugar; cinamvn'& 
ginger, with| foie  lemmon ſlices, ' 2nd -a little of an 
Oringe pill, with afew fine whitebread crums : then ta- 
king vpthe cACarton, put the remainder otche == 


pets, 


2200 ce 


the Lemmon {lices opernaly and crimm 
—_ ing 
| +:1tyouwillboile uSy; young Thrkies Pre-hens, or 
any houfe-Foule daintily, Youſhallafe a (weep trims An exo." 
"med them,drawne them, truſt them,: and waſht them: lent way to\ 


fill their bellics 2s full of Parfly as they can 'hold; | then 
boile them writh falrand warer oncly tillthey be cnonigh : 
thenrakeadith andputimto it veriuice,and bwter,and ſalt, 
and whenthe batter is anclted, rake: the» Parfy out of the 
Chickens bellies, and mince it very ſmall,and put it to the 
veriuice and batter and Ritre it well mn then lay ih 
—_— trimmethe diſh with lppers,and {o ſerue 
it foorth 
_ - yon willmake broth of freſh fiſh arhaeſocucs, 
whetherirbePike, 
like : rkeitbainirokire &- ſalt \toget 
a haritfulloffliced Onions, then you hall thicken if with 
two orthree ſpoonefull of Ale:barme;, then putid agood 
quantity of whole barberies, both branches and other , as 
nfo pretty tore of Currents: then when it isbo1ld cnough, 
diſh ypyout £$;and\powre your broth yntoir, laying 
ftuir and 0x/on; vppermoſt, Somc-to this broth-will put 
Pruzes and'Dates1lic't, but it is according to the'fancy of 
'the-Cooke, or. chehwill of the: Houſe-holder ;ThusI have 
from theſe few preſidents ſhewed' you' the trueArt:and 
making ofall ſorts of boild-meates;and broths;andrh6dugh 
men may coine ſtrange: names, and faine ftrange Art, yet 
beraſſared ſhe rthatican doe theſe, may make any other 
' wharſotucrz alering rheraſtbythealterarionobchecom- 
poundsas thee ſhall fee occafion:'And when abroth is to: 
Fave ,toſharpenit.with verivice, when to tart;to {wee ic 
c with ſugar;when'flat & wallowiſh, to quicken-itwith Or- 
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: hearbes & ſpices:and thus much for broths & boild meats, 
Additi- Take a Mallard when it is cleane dreſſed; waſhed ant 
truſt, and parboyleit in water til it be skumdand purified; 
Ons then rake it vp;and put itintoa Pipkin with the neck down. 
To bye ward,and the tayle vpward, ſtancing as'it were vprighr, - 
> Mode then fill the Pipkin halfe full with chat water, in which the 
{moard, or a Mallard parboyld, and fill vpthe other halte with White 
Hare, or old Wine;thenpilland flicethin a good quantitie of Onyons, 
Cone. and putthem inwith whole fine Hearbs, according to the 
| time of the yeare, as Lettice, Strawberry leaues,- Violet 
leaues, Vines leaucs, Spinage,Endiue, Succorie,and ſuch 
like, which baue no bitter'or hard» taſte,anda pretty'quan- 
titie of Currants and Dates fliced z then couer it cloſe;and 
ſct it ona gentle fire, and leritſtew, and ſmoare tillthe - 
_ Hearbsand Onyons be ſoft, and the Mallard enoughgthen 
cake'outthe Mallard, and carueitas'it wereto goe tothe 
Table ;z then to the Broath puta good lumpe of Butter, 
Sugar, Cinamon ; and if it be in ſome, ſo many Gooſe-ber- 
ries as will gine ita ſharpe taſte,but inthe Winteras much 
Wane Vinegar, then heate it on thefire, andtirreall well 
together; then lay the Mallard in adiſh with Sippets,atid 
powre allthis broth vpon it ; thentrim the Egges of the 
dilh with Sugar,and fo ſeruc it vp, And inthismanneryou 
may alſoſmoare the hinder parts of a Hare,or awhole:old 
Contebeing truſtvpcloſe together, ''+-7 - _, _ 21/1 11190 
After your Pike is dreſt and opened in the back, and laid 
| flatzasifit weretofrie,thenlay it ina large diſh for the pur- 
pofe;able to receiue itz thenputas much White Wine to 
iras will-couer ir all ouer ; then ſetit on a Chaffing-diſh 
and Coales to boylevery gently,and if ary skumariſe;take 
it away zthen put toit C urrants,Sugar, Cynamon; Barber- - 
berries,and as manyPruncs as wil ſerue to garniſh the'difhs | 
thencouctitcloſe with another diſh; and let it ſtew till-the 
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frait beſoft;andche Pike enciigh;then putiu agood lumpe 

of ſweet Burtet ;thenwith'a finesknmmertake vpthe aſh 

and lay itinacleanediſh-with-Sippets; them take a copple 

of Yelkes of Eggesthefibne taken away,:and beate) them 

well togetherywithaſpoonefullor twoot Creame; and af- 
ſoone as the Pike istakeri out;put 1t.intothebrothy and Nir 

it exceedingly to keepe it from;, curding:; then power the 

broth vpon the: Pike, and/trim the fides-of the dfl-with 
Sugar; ;Prune cand> Barberies:,i Slices.of.-Orenges/ or —_ 
Lemmbns, ,and fo ferue>it vps an alſo. 1) 
ſtew Rochets, Gurnets,or almoſt any ſea-fifh;or freſh-fiſh. 

. Take a Lambs-head-and Purrenanee cleane/walht;Sepickt: To low 4 
andput-icintoaPipkio With faire water, and. letd boile,; Lambs bead 
and skum it cleanc Tore dey ounce and:afeliced 4-4 Parie- 
Iates,and abunch'ofthebet fercing.Hearbs.tyed vp c049999% © 
gether,and ſolctitboyke. welhtill the meate, be cyuough.:- 

then take vp.the Lambes head and puxtenance, ,and; put, it 
mto.a:cleane diſhwith Sippets,; thea put in-agood-lumpe 

of Butter;and beate rhe: Yelkes.of two Egges withallictle 
Creamegnd:putictothe Broth with Nga Synamonaed 
aſpoonefull or two of Verdiuyce, and whole Mace,and as. 

many Pruves-aswillgar nifh;he- diſh which thould bee put 
in when it-is buthalte boyld, and ſo power itvpon the 
| Lambs-head and Purtyance,, and adprme the fidegyof the: 
diſh with Sugar, Prunes,Barberrigs, Orengesand Lemons, 
dnd:in naicafe forget NEUepta ſcalon well wich Salr,and fo. 
ferge vp; fn: bonig} 49d 37 9160156 9255m 16 Snidigy iwwinn0 
- Take"a-yery, good breſt of Mutign,chopt into ſundry 1 prebef 
arge pieces,and whenitis cleanc waſht, put it. int0aPip-, Afwany:-» 
kin with fairc watery: and ſex. non het to bo Oyley, then fowed, 
Sumit very well,thenputinof.thelinelt Parin S.CULIE - 

to large piecesas long as ones hang; and cleane wa 


aſht and __* 


ſcrapt;thea good ſore of the beſt onions,and all manner of 
| HY | | twcete 


—_— 
yh, 


(weet pleaſant Por-herbs and {errice;all grofiely chopt,and: 
good ſtore of pepper & ſalt,and then couer 14,6: letit flew till 
the Mutton be enough;rhen take vpthe Mutton; and lay ix 
inacleane diſh-with Sippets, and to the broathputa little 
Wine-vinegar, and ſo power iron the Marton withithe 
Parſeneps whole,and adorne the ſides of che diſh withrSus 
gar,and fo ſeruc it vp: and as you doe with the Breſt; ſo 
you may doe withany other Toynt of Mutton. -'-| 7 #1914 
Teflima Takea Neatesfootthat is very. welt boyld(fortheten- 
Neat: feete. derer it is,the better it is) and cleauet in two, andwithd 
cleanecloth drie it well from the Souſe-drinke ; therflayit 
. inadeepeearthen platrer, and couer it ouer with Verd. 
' iuyce; thenſet it ora Chaſfing-diſhand Coales.andiputts 
"ira few Currants,'andas many: Pruhes as will garnith the 
diſh zthen cover it,and let it boyle well, many times ſtir] 

r.ngit vp with your knife, forfeare it ſticke tothe botrome 

of the diſh ; then when it is ſufficiently ſtewed, which will 
appeare by the tendernefſe. of themeateand ſoftnesofthe 
fruit z then put in a good lumpe of Butter, preatftoreof 
Sugar and Sinamon,and let boyle alittleafter ; thenputit 
altogether into agleane diſh with Sippets, and adorne the 
{des of the diſh with Sugar and Prunes,andfo ſerueit vp-"! 
Of To pgrocecd thea to reaſt mears, it is to bee-ynderſtosd) 

Roaſt-meass, that inthe generall knowledge thereof/areto beobſe | 

theſe few rules. Firſt;the cleanely keeping and ſcowring of 4 
of the ſpits and cobifons, fiext,” the neat picking'and 
Odſeruati. waſhing of meate before'it bee ſpitted, then theſpitting 
| oncenreef and broaching of meate which muſt bee done ſotrongly 
cr yen fv the meat-may by no'meanes either ſhrink 

_* fromitheſptt;orelſernrnesbouit the ſpit: arid yereuer 40 
Spitting of Obleructharthe ſpitdoe rior ge through any prigcipalt 
roft weares. part of the meare, bir ſuch'as is of leaſt z6countand eti- 

nation: and ifit be birds or fowle which you ſpit, thervto | 
es nn A let 1 
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let the ſpic:-goe-through'the' hollow, 'of the body ofthe 
Fowle, andrto faſten ir with pricks/ or skewers vnder the 
wingsabout the thighes ofrhe Fowle, andatthe fecte or 
rump, according to your manneroftruſling and drefling 7* pres 
them, Thento know the: temperatures of fiers for eucry #7 7e- 
meate, and which muſthaue aflow firez yer a-good one, 
takingleaſure in roaſting, as Chines of Beefe, Swanxes, 

Tarkies, Peacockes, Buſtards, and generally any great large 

Fowle,or any other joints of Mutton, Veale, Porke, Kid, 
Lambe,or ſuch like: wherher it be Veniſon red;or Fallow, 

which indeed would liclong at the fire, and ſoke well in 

the roaſting,and which would haue a quicke and ſharpe 

fire without ſchorching , as.Prgees, Pallets, | Feaſants, Par « 

rridge, Qazile,and all forts of muddle (ized or lefſerfowle, 

ant{all ſmall birds;or.compound roſte-meates,as 0lines of 


Veale,;Haſlers ; a. poundot butter roaſted ,or puddings. 
ſimple of themſslues and manyotherſuch like, which in- 
deed would beſuddenly & quickly diſpatcht;becauſciris 
inzended in Cookery, thaton of theſe diſhes muſt be made 
readyiwhilſt the other is incarting; Thento know the com: 
plexions of meates,as which muſt be pale, and white-;r0- The com- 
ſted;(yerthorowly roſted)/as Mutton Veale, Lambe,Kid, P*#": of 
Capon;, Pallet; Phedfant, Partridge, Quaile; andall ſorts: of © 
middleand{mallland,or water-fowle,and- all ſmall birds, 
and which-muſt be browne roſted,as Beefe,venifon,Porke 

Swannne, Geeſe, Pigges, Crane, Buſtards, andany large 

fowle,or' other thing whaſefleſhis blackee -- |. +111 

 Thento know the beſt baſtings for meatzwhichisſweer 75+ 5:/f 94 
butter, ſweet-oyle;barteld butrer,or finc rendred vp ſeame/*#"%% of 
with /finemon, cloues, and mace;Therebe fome that will baſt PIE 
onely with water, and falr, and nothing /elfe;; yetir' is bur | 
opinion;ahd that muſtbeche:worlds Maſtcralwaies. Fe 

Then the beſtdredging,whichis cither-fine white-bread yo_ 

| | M crummes, © 2% 


it. 
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wa. It you will roaſt mutton with oiſters, take aſhonlder a 


offers. 


_2, 
Mm 


crummes well grated,or elsa little vety finewhite meale,' 
andthe crummes very well mixt rogether, '. bf12 WG] 

Laſtly to know when meateis roſted ; for as) 
too much rarenes is vnholſome, ſoroo much drineſlg-is: 
not nouriſhing. Therefore to know when itisin the per 
height, and is neither too moiſt nortoo dry, youthall ob: 
ſcrue theſe fignes firſt in your large joints of meate, when: 
the ſtemme or ſtroke ofthe meate offenderh, either =_— 
rightor els gocth from the fire,when it beginneth a little: 
to ſhrinke from the ſpit, or when the grauy which drap-. 
perth from it is cleare without bloodinefle, Tfirbeai Pigge- 
when the eics are fallen out, and the body Jeaueth Pipirs; | 
for the firſt is when it is halfe roſted, and would beetim- 
ged tomakethe coat riſe and be crackle, and the. latter: 
when it is fully cnough and would be drawne : or itithe: 
any kind of fowle you roſt, when thethighs are tender,or 
the hinder parts of the pinions at the ſetting onof rhe. 
wings,are without blood; then be ſure that your 'meat'is 
fully cnoughroaſted: yerfor abetterand morecertainabs: 
ſurednefle, you may thruſt your knife imto the thickeft: 
parts ofthe meate, and draw it out againe, andif — 
out white grauy without any bloodifhneſſe, then affured: 
Iy tis enough,and may be drawne withall ſpeed conye: 
nient, after it hath beene well-baſted'with butter noe-for- 
merly melted,then dredged as aforefaid;then baftedober 
the dredging, and ſo ſuffered to take two or three 'turnes; 
tomake criſpe the dredging : Then diſht in a faire diſh 
with ſalt ſprinckled our it,and {> ſeru'd forth. Thus you 
ſeethe generallforme of roaſting all kind ofmear i theres 
furenow will returne to ſome particular diſhes,rogether 
withtheir ſcuerall fawces. 


lone, oralegge, and after it is waſht parboile ic a lirtle ; 
oſ ——_ he then 


i... 


then take the greateſt oiſters, and hauing opencd them in- 
to adiſh, draine the'grauy cleane from ch twice 'of 
thrice,then parboile themalirtle : Alſo then take ſpinage 
endiue,fuccory,ſtrawberry leaves, violet leaues,and lite 
| parfley, with ſome ſcallions; chop theſe very ſmall toge- 
ther : Thentake your oiſters very dry, draind, and hs 
them with an halfe partoftheſe herbes : Then take yout 
meare and with theſe oiſters and hearbes farce or ſtopit , 
leauing no place empty, thenſpiritand roaft ir,and whilft 


it is inroaſting take good ſtore of veriuice and butter, and 


alicrleſalr, and ſetina difh on a chaffing-diſh and coales: 
and when it begins to boile, put in the remainder of your 
herbes withour oiſters, atid a good quantity of currants, 
with Ciz«mon, and the yelkeofa couple ofegges : And 
after they are weltboyledand ſtir'd together, ſeaſonit vp 
according to taſt with ſugar : then put in a few lemmon, 
flices,andthe meate,being enough,draw it and lay it ypon 
this fawce remoouedinto a cleandifh, the egges, thereof 
- being trimmed about with ſugar; and fo ferue it foorth.. 
To toaſt a legge of Mutton after an our-landith faſhion, 
you- ſhall take itafter it is waſht, and cut ontall the fleſh 
from the bone; leauing onely the outmoſtskinne entirely 
wholeand faſt tothe bone; then'take thicke creame and 
theyclke ofegges and beate them exceedingly well roge- 
ther, then put to Cinamey, LAtace,and a little Nutmegge, 
with Sa/z,thentake bread crumms finely grated and ſearſt 
-with gooditore of Currants,andas you mixe them with 
the creamegputin ſugar, and ſomake it into a good ſtiff- 
neſſe :Now it you would haue it looke greene, putin the 
iuice of ſweet Lexrves; as Spinaze, Violet leaues, Endive 
&c, It you would have ityellow, then put in a little 'Sat- 
forn ſtrained,and with this fill vp the skin of your leggeof 
Mutton in the ſameſhape and forme thar it was before, 
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therwiſe. 
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and ſtickethe out-ſ{ide of the skinne thick with Cloues,and 
ſoroaſt it thorowly and baſte it very well, then after itis 
dredg'd ſcrue it vp as a legge of Mutton withthis:pud- 
ding, for indeed it isnoother; you may ſtop any othep 
joint of meatc,as breaſt or loine,or the belly ofany Fowle .. 
boiled or roaſt ,;or rabber, or any meat elfe which hath 
skinne or emptincfle, It imothis pudding alſo you beate 
the inward pith of an Oxes backe, ir. is booth good intalt 
and excellcnt ſoucraigne tor-any diſeaſe, ache or fluxein 
the 1aynes wha ſocuer. - 41111:0100880 
To roaſt a Gigget of Mutton, which is the leggeſplatted, 
and halte part of the loine together z you ſhall after it1s 
waſhr, ſtop ic with cloues, ſo ſpitir, and lay it torhe fare; 
and tend it well with baſting :-Then you ſhall cake vinegar 
butter and currants, and:ſer them on therfire-inadihor 
pipkin z then when it boiles you ſhall put in ſweere herbes 
finely chopt, with the yelke of a couple; of egges,; and fo 
let them boile together;then the meat being halte roaſt 
you ſhall pare of ſome part of the;leaneſt! and;brownelt, 
then ſhed it very ſmallandpur it into the Pipkinalſo, then 
feaſon it vp with ſugar, cinamon, ginger, and falr, and:fo 
putitintoacleane diſh : Then draw the Gigget,of Mut- 
ton and lay iton the ſauce, aud throw ſalt on the top, and 
ſo ſerue ir vp. bs rock aacog]] i aigzrad 
You ſhall take alegge of veale and cut the:fleſh from 
the bones,and cut it out,.into thin long ſlices; "thentake. - 
iweet hearbesandthe white parts of fcallions, and chop 
them well together withthe yelkes of egges,-then rowle 
1t vp within theſlices of Veale,and ſo ſpit them androaft 
themzthen bolle veriuice, butter, ſugar,cynamon,currants 
and ſweet herbes together, and. bcivg ſeaſoned with .alit- 


tlefalr, ſeruethe Oliues vp yponthar ſauce with ſalt, caſt 
ouer them, "2h 


. : 


To 


Toroaſta Pipge' curiouſly, you ſhall not fcald it; but Toroats 
draw it with tic kulite on,then Haig vaſht it, ſpit wand rag | 
lay irto'thefire ſoas itmaynorſcorch, then' being aquar- | 
ter roaſted,and the skinne bliſtered from the fleſh; with 
your hind pull away the haireand skinne, and leaue all the | 
fat and ficſh perteQhy bare *thenwith your kniteſcorch... 
all the flethdownetothe bones, then' baſt it:exccedingly 
with ſweer butter and creame,being'no:more buttyarme; 
then dredgeit withfine bread-crummes; :currants, ſtgar 
and {alc rhixt rogether;and thus apply dredging;yponbaſ- 
tirz7/ and baſting-vpondredging,ull you hane coucredall 
the leſra full mclydeeps+Thenthemear- being fully.ro 
red, draw i and ſerve itypwhole,?.-1! 19 1990.91 a7 Toroafts 
Toroaftxpbund of Burtercutiouſly and welt; you! thall pound of 
take 3 potnd of ſweerBurtrerand/beare ivſtiffewtth ſugar:, $wter well. 
andtheyolkesofegges then clap ir roundawiſe about a 
ſpit, and lay itbefore a foftfire, and preſently: dredge: ir 
-with AI ITED or AFSC A the Pigge;then as 
it warmeth or niclterli ; ſo apply ir wich dredging tilizhe 
butter be ouercomed andno more wil melt to faſl- from 
ir, thenroaſt itbrowne,and (o =p it,and ons icout,the 
diſh being'asneatlyrrim'd with fugat as maybe; 1 | 
Torcafrapuddits on aſpir, you ſhall mixe-the/pud- ee, = 
ding before ſpoken of inthe'legof Mutton, neither omit- , jp; 
ting hearbes, nor ſaffron, and: put to'a litrle-{weer: biit- 
ter and mix it very ſtiffe : then fold it about the ſpir,' and 
havercady in ariotherdiſh ſome of che ſame mixrute well 
ſeaſoned, but a great dealethinnerandno burter at all-im 
it, and when the Pudding doth beginne to roaſt, and that 
the butter appeares,;then with a ſpoone- cover. it all over 
with the thinner mixtureand ſo let is roaſt;rhen if youſce 
no more bitter appeare, then baft jras you' did the Pigge 
andlay more of the mixture on,and ſo:continuetillall bee 
M3 ſpent 


EE 
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Toroefts ſpent : And then toalt itbrowneandſoferue it vp,- 7 
we. | G If you will roaſta Chite of Beete,aloyne of Mutton; 
Beefe , loynt © appu, and a Larke, all at onc inſtant and at one fire; and - 
of Mmton, vc all ready together and none burnt : you ſhall firſt 
Larkg and 14 your Chine of Beefe and petboile if more then halfe 
eee) ” thro ugh :Then firſt rake your Capon being ﬀarge and fat, 
inflent. and ſpit icnext the hand of the turner, withthe legges, 
from the fire,then ſpirthe Chine of Beefe, then the Larke, 
and laſtly the loine of Mutton,and place the Larke ſoas/jt 
may be coueredouer with the Beefe, and the fat part of 
the loine of Mattos, without any part diſcloſed: Thenbaſt 
your Capex,and your loine of Matton, with-cold water,and 
Salt, the Chine of Beefe. with boyling larde : Then when 
you ſee the beefe isalmoſt enough, which you'ſhall haſ. 
ten by ſchorching and opening of it: then with a cleane 
cloth you ſhall wipe the Mutton and Capor all ouer,and 
then baſt it with ſweet butter tillall bee enough roaſted; 
Then with your knife lay the Larke open which bythis 
time will beſtewed betweene the Beefe and Mut torn; and 
baſting italſo dredge all together, draw them and ſeruc 
them vp. | 
| If you wil roaftany Veniſonafter youhaue wafht it, 
Tere /e- & clen{edal blood from it,you ſhal ſticke it with cloues 
viſes, Aallouerontheout fideand itirbe leane you ſhall larde'it 
cither with Mutton larde, or Porke larde, but mutton is 
the beſt: then ſpit ir and roaſt it by a goad ſoking firegthen _ 
take Vinegar, bread crummes, and ſome of the grauy, 
which comes fromthe Veniſon, and boile them well in a 
diſh: then ſeaſon it with ſugar, cinamon, ginger, and falr, 
Andſeruethe Veniſon foorth vpenthe ſauce when it 'is 
roaſted enough, \ 


Teroft fieſt It you will roaſta peece of freſh Sturgeon which 


A is-4 
Sturgeon | dainty diſhe, you ſhall firſt ſtop it all ouer withcloues, 


; then -? 


Booker, | Shin Gdhgry:* 17 


= 
IR 
Y 
” WR... CEE ——_— 


cher ſpievt: andlet it roaſt at grear leafure, plying it conti- 
nually withbaſting,which will rake away thethardnefſe +: 
then'wheni it is g3ough;ye Thalleraw K/ahd ſerueir vp- 

On Ros! ſauce en _ GEORIIIES Its 52: 
The roafting 0 of meares differet —_— 
but inthe! res; Frog rebronie ein ook 
ng 


truſfing your meares for the ſpit or tableyin that there is 
much ce:for i} albioynits of A worn ſhoul- 
der of Mutzon,you thall ctuſhand breakethe bones well; 


\ 


cient prefidents;” atid 
worke whatſocuct : but for the ordering, 


- thei you ayes 


from Diggs Fef Rabbets' you ſhall Cut: off the frete be- 
fore you ſpir them, and the heads wheti youſeruethem to 
rable adit Plas yoo ſhall chine, and divide into two 


ons,” Pheaſants;/ Chickens: and'Turkies'you 
ſhall FR it the Pinions foulded vp;and the! oy 
rended; Hens, Stock-doues, and and Houſ:dones; you ſhall 
roaſt with the pinions foulded vp, andthe legges cur off 
bythe knees, or thruſt into-the bodies : Quailes,” Par- 
tridge;and all ſorts of ſinall birds ſhall hate r ' pinions 
cutaway,” and the leggesextended': all ſorts of _— 
fowle ſhall have their pinions cut away, and their 

taried backward; Wood-cocks, Snipes and Stints: 

be roſted with their heads and necks on, and their ow 


haueno necks but their heads 
| Take'# Cowes/Vdder.and fv 


dy. 


of fweete burter, andwhenit is hficienn roaſted, and 

browne, then dredge it;anddraw it from rhe fire take Vi- 

wgue and:Burter; and put it 08a Chafling-diſh and coales 
an 


thruſt into their bodies, and Shouelers and Bitrerns ſhall | 


Ordering 
meates to 
roafted..... 


-boile it wel:then ſticke To rea, 4 
it REM all ouer with Cloves : then when it is cold;/{pit'ir; Calyes Vd- 
and lay it'to the fier J/andapply it very well with baſting are. 
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and boile it with white-bread crums,rill it. be thick zjthen, 
put to.it good ſtore of ſuger and d74m0n; and putting tin) 
a cleate diſh; lay the Cowes Vdder therein, and trimahe. 
ſides of the diſh with /#ger,and ſo ſerue it-Vp."! ii nf go 
Take an excellent good legge,of Veale,jand cut the 
thick part thereof a handfull and mgre from, the-'Knucy, 
kle : then cake the thick partcwhichis'the filletand fierce, 
it in euery' part all ouer with frawherry-leanes,upletleauts 
forrell,ſprnage,endine and ſuccorie groſlely 4A together, 
and goqd ſtore of onyo7s : then lay it to the fire androaſt 
it,very ſufficiently and browne,; caſting good ſtore of falt, 
vpon it,and'baſting it wellwith ſweete butter: thehgake, 
of the tormer hearbs much finer chopt then they; were 
for fiercing,and putthem into a Pipkin with v/zeger, and 
cleane watht carrants,and boyle them wel-together: then 
when the hearbs are ſufficiently boyld and ſoft, take>the 
yelkes of foure very hard boyld ezzes,and ſhred them'ye- 
_ ry ſmall;and putthem into the Pipkin alſo with ſugeriand 
cinamon, and ſome. of the grauie which- drops fromjthe 
Veale, and; boyle it-ouer ;againe, and rhen put-it-ing9;@ 
cleane diſh, & the fillet being dredgd and drayne,lay vp& 
ir,and trim the fide of the diſh with ſ@ger,8 ſo ſerue it vps 
OF To make an excellent ſauce for a roſt Capor;! you ſhall 
take 04617,and hauing {liced and pilled.them, boilezhem 
in faire watcr with pepper;/alt;and a few bread-crummes,s 
then put ynto ita ſpoonetull or- two of Claret-wineg\ the 
tuyce of an orerze, and three'or foure {ſlices of a lemon 
pillz, all theſe ſhred together, and ſo powre it;vponthe 
) Gapon-being broake vp. +-1; - 1yvil 113i 1920 Ho dobde 
To make-ſauce- for an old- He or -Pullet, rake agood 
quantitie of beere and ſalr, and mixe them well together - -*| 
with a tew fine bread-crummes,and-boile them-on acha- y 
hing-diſh and coales,chen take the, yelks ofrhrecionSore : 
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Saxces,and 
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andb borinnedfinalipnt irrothe Beere, and 
Ow eres :then the Hen being almoſt enough, take three 
or fowre {poo 


nefult Ufchegtariekictromcsificin her away 
and pur it to alſo, and boile altogether toatrindifterent + 
thickneſle : : whichdone, ſuffer itto boiſe no-more,buton. 

ly keepe.it warme on the fire-an d pur into itthe jtnyce-of 
rwo.0r three QrengeriSerhe Uices of Le {bred 

ſmall, and the ſlices of 0renges alſo bauing thevpper rine 

taken away : then the Henne beeing broken: vp, tak Te i" 
brawines thereof. reg war _ ſmall,puritintothe >» 
ſaucealſo ;.and ftirrin ing all cther; homing 

c"_ warmediſh, and lay het e rokevp): in We 

ame. 

The ſauce for C hickins | is = Ieheding to ibis Saxce for 
taſte; for ſomewilbonely haue Butter Perinyee, _— 4lit- OO 
He Parſe)y. rolled inrtheir bellits eqs pterenn IR 
will haue Butter Yeriuyrearid Su herwith 
toaſts ofbread:: and:others will he Spdpltanrh 
the tuyce.f Sorre/land Sugarmixr together. bis were! 

. Thebeſtfaiicefora Pheſanr;is Warer,Onjons ict Pep: Saxce for a 
per andalittle-Sa/# mixt rogether, and:butſtewedvporn ? heſant or 
the Coales,and then powred vpon' the Pheaſant or Pa: Parridges 
tridge being broken vp,-and' ſome! will put thereto the 
1yyceor ſlices derpegs Lemmon, or both br itis 
according to taſtc;and page proper for a Pheaſant 
thenPartri | 

Hauice for 2Quaile,Raile, or: 21 phabigibitd,) is Claret _ for 4 
Wine and Salt mixt together with a awe of the Bitd; 


and afew hne btead+crumnesave & and ci- 

thera: Sage-lealeyor Bay-leafecrulht ſeaecording ith br. 
romens taſts;7 1 5:90 Fw ni 

7 The beſt ſaucofdr Pigeons, Srockdoues;ot ſach like, 55 Sazce fora! 


their 


| "rage Bnzzen ELUATE 5 LE Parſely roffed in Pigeons 
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their bellies,or wine-leaves roſted and mixed welltoge- 
ther, 3 1.1 aq $3116 0f 0103 TT ONE TREIBOU 
A generall | ' Themoſtgenerall ſauce for: ordinarie wild fowlero: 
ſance for ſted;as Duckes, Mallard, Wideen, Tele, Snipe,Sheldrake, 
wild Fowle. Ploners, Pulers,Gnls, and ſuch like, is onely mmn#ard and 
vinezar, or muitard and verinyce mixt Spe; elſe an 
0ni04,witer and Pepper,and fome(eſpecially-in the Coun 
vie onely butter melted, and nor any thing elſe. 
Sause for The beſt fauce for greene Geefe'is the tuyce of ſorreland 
greene geeſe, ſuger nixtitogether with a few ſcalded feberries, and fer- 
ned vpon fippets3or els the belly:of greene Gooſe fild with - 
Feberries;and ſo roſted; and'theri the:ſame mixrt wither: 
inyce,butter, ſuger and cinamon, and {o ſcrugd vpon lips 
Sawce for a : Theſame:foria- ſtubble: Gooſe is: diuvers;according to 
fubblegooſe, mens minds; for fomewillitake the' pap of roſted\ apples; 
and mixing-it With vieg4r, boyle: them togetheron the | 
fire with fome of thegrauie ofthe Gooſe, and a few bar- 
berries and bread-crummes, and when it' is boyldito'4 
goodthitkneſſe,\ſeafon itwith ſuzer and a little 1cinamhon, 
and {0 ſerue it yp; fome wiltadde a little mu#ard and'on#. 
ons vnto it,and ſome willnotroſt the apples,but pare them 
and {lice them; and that is the necerer way, bur notthe bet 
ter, -Others will fill. the;belly. of the \Gvoſe. full :of o#u+ 
ons ſhred, and. oate-meale;-Groats,' and beeing roſtede- - 
nough, mixe it with the grauic of the Gooſe, and fiveete 
hearbs well boild together,and ſeaſoned witha little ver- 
mah to ning od (7 $35.01 12119Ige lrg Rb CS 
5” wee for 4 To make a ſauce, for aSwan,: Bitter, Shoaeler, 'Herne, 
*wan,Bit Crane,orany large foule,take the blood of the ſame foule: 
ter, S9- S&bein ſtird wel, boile it on the fi It 
welex.or g le it on the re,then when it comes . 
large Fawle. to be thick, put vnto. it vizegar agood quantitie, witha |, 
te ine bread-ctummes.and ſo-boile it ouer againe:then * | 
being. 


5 - 
£C&3 


=_ 


. =” 
dub” < yt ++ _ ? "he —Fhat > WE IS "* 
$12. po» = 
Q E I, y F/] 
. w wo _ 4A. Aa. _- hy 
% 
% 


being come to goodthicknefle, . ſeafon/it with Sygar.and 

Cinamon,{0as it may taſte prettie and ſharpe ypon the Ct- 

namon,and then ſerue it yp in Saucers as you doe Muſtard; 
- forthis is called a Chander or Gallantinezand is a ſauce al: 

moſt for any Fowle whatſoguer- oc olga "IT Yr 

\ To make fauce fora Pigge, ſometake, Sage,androalt it See > 

in thebelly of the Pig, then boyling. Yeriuyce, Butter and * £* 

Currants together, takeand chop the Sagedmall,and mix- 

ing thebraines of the Pig with it;put all rogerher,-.and lo 

{crueit vp. Mons wana hare ei 

To makea ſauce fora Toynt of Veale,take all kind. of Saxce for 

ſweet Pot-hearbs, and chopping them very, {mall with 77a. 

the Y clkes of two or three Egges, -boyle them.in Yawegar 

and Butter, witha few. bread-crummes, and good ſtore 

of Currants ;. then ſeaſon it. with . Sugar and Cinamon, 

and a Cloe or two cruſht, and ſo powre it ypon-the 

Mes with the ſlices of Orenges nts oma abour;the 

Take Orenges and ſlice them thin,and ynto them White Ag d; + 

Wineand Ha powder of Hace,Ginger and Sw- U- 
ear,and ſet the ſame ypona Chafhng-diſhandcoales,and ONS 
when it is halfe boyled, putto ira good-lumpe of Baxter, 9220 Saxcer, 
and then lay good ſtore of fippets of fine white bread 597 for * 
therein,and ſo ſerue your Chickens vpon them, and trim CR 
the tides of the diſh with Sugar. £0) Std ao: 

Take faire water andſerit ouer the fire,then.flice good Sauce for 4 
ſtore of 0770x5and pur into it;and alſo Pepper andiSelt,and Twrkze. 
Ie) {tore of the grauy tharcomes fromthe Turkie,- and 


— 


. —— ” 


oyle them very. well t 54% then putto itafew tine 
crummes ofgrated bread to thicken it;a very,lictle Sugar 


and ſome Yinegar, and ſo ſcrue itvp withthe Turkey : or 
otherwiſe;take | xine white bread and boileit in White- 
|, winetill it bee thickeasa Gallantine, and in the boyling 
| MN-2: pur 
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Thebeft . 


Gallantine, 


Saxce for 4 
Mallard. 


OF 
C arbonados. 


What t to 
be carbona- 


doed. 


pom good ſtore of Swear and Cinamon, and then with; | 
t 


tle T ur#eſole makeit ofa high Mutrey colour, andfo 
ſerne it in Saticets with the Turkey in manner of a Gat. 
lantine. Gon © ny 
Take the blood of a Swan;'ot any other great Fowle, 
andplit it-ifito a dith + then take ſtewed Pruxes and put 
them'into aſtrainer;and ſtraine them into the blood; then 
{cr/it on a Chaffing-diſhand Coales,and ler it boyleener 
Rirrihgirtillireome to bethicke, and ſeaſon it very we 
with Swgar and Cinamon, and ferue it in Saucers ith 
the Fowle : but this Sauce muſt be ſerued cold, 
 Takegoodſtore of 04075, pill them, and ſlice them 
andput then into 77zegar, atid boyle themvery well il | 
they betender , then put into-it-a good lampe of fryeete 
Birtter,and ſcaſonit well with Syzar and C:zam0), ahdfo 
{erue it vp with the Fowle. "OS 
Charbonados;or Carbonados, which'is meate broiled 
vponthe Coales (andthe inuention thereof firſt broypght 
out of France, as appeares by the name)are of divers kinds 
according to mens pleaſures : for there is tio meate either 
boiled or roaſted whatſoeuer; but may afterwards bee 
broiled.if the Maſter thereof bediſpoſed; yet the ocnerall 
diſhes forthe moſt part which are vſed to be Carbona- 
docd.areaBreaft of Mutton halfe boyled, a Shoalder of 
Mutton halfe roaſted,the Leggs, Wings,and Carkiſes of 
Capon; Turkie, Godſe, of any other Fowle wharſ6ener, 
eſpecially Land-Fowle. Andlaſtly,the vppetmoſt thick 
Skinne which couereth rhe ribbes of Beefe, and'is called 


i 


roaſted anddreſt, 


(being broyled)theskin of Court Gooſe, and is indeed a 
diſh vied moſt for wantonneſſe, ſometimes to pleaſe ap- 
petite : to'which may alſo be added the broyling of Pigs 
heads,orthebraines ofany Fowle whatſocuer after it is + 


Now | 
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ſort, you ſhall firſt rake the meate youmuſt 'Carbonadoe, of carbone. 
and fcorch it both aboue andbelow, then ſprinkle good 4g 


ſtore of Salt ypon it, andbaſteirall over with ſweet But- 
ter melted, which done, take your broiling-yron, I doe 
not meanea Grid-yron (though'irbe much vicd for this 
purpoſe)becauſe the ſinoake 6f the coales,occaſioned 'by 
the dropping of the meate, will aſcend about it,and make 
it ſtinke 3 bur a plate Tron made with hookes and pricks, 
on which you-may hang the meate,and ſer it cloſe before 
the fire,and fo the Plate heating the meatebehind;as the - 
fire doth before, it will both the ſooner, and withmore 
neatnefſe bee readie : then hauing turned it,and baſted ir 
till ir be very browne,dredge it, and ſerue ityp with /4- 
gar and' Butter. | 


Touching the noms of Mutton, Veniſon, or any @f the toa- 
other I8ynt of meate, which is the moſt excellenteſt of /fing of 


all Carbonadocs,youſhal' take the fatreſt and largeſt chat 449% 


can poſlibly be got(for leane'memeislofle of labour,and 
little meare not worth your time,) and hauing ſcorchr' ir, 
and caſt ſalt vpon it, you ſhall ſer it ona ſtrong forke;wirh 
a dripping pat; vaderneathiit, /before' the-face of a.quick 
fire, yet ſo farre off thar it may by ho meanes {corch;bur 
coaſt at leaſure ; then with-that which falles from ir,and 
with no other. baſting, ſee thar you baſte ir continually, 
turning it ever and anon many times, 'aftd-fo oft, that-it 
may ſoake :ndÞbrowne atgreat leaſure, and as oft as you 
baſte i, ſo oft ſprinkle Sz/rvpon it,and-as you ſee it roaſt 
ſo ſcorch it deeper and deeper, eſpecially in the thickeſt 
and moſt fleſhy parts where the blood moſt reſterh : and 
when youſee that no more blood dropperh from ir, bur 
the grauy is cleere and white;then thal you ferue it yp e1- 
ther with Venion ſauce, or with Vinegar, Pepper and S«- 

, N-3 gar, 
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Addni- 
ONS 

 wnto Carbe- 
rados. 
A raſher of 


AAutton or 
Lambe. 


To carbona- 


do Ton [L179 


Additi- 


7ar,Cinamon.and the iuyce of an 0revge mixt together, 
and warmedwit:>ſome of the grauic. 1} 1:0 
Take Mutton or Lambe that hath been either roſted, . 
or but parboild,and with your knife ſcotchit many waiegy 
then lay it inadeepe diſh, -and put to ita pint of White 


Wine:;and alittle whole <Hace,a little flic't Nutmeg. and 


ſome S»gar,with a lump offiveet Butter, and ſtew it ſoil 
it bevery.tender: then take it forth,;and browne it on the. 


Grid-yron,and then laying Sippets 1n the former broth 
{eruc it vp. x 


Take any tongue, whether of Becefe, Mutron, Calues, 
red Dcare,or Fallow, and being well boy1d, pill them, 
cleaue them, and ſcotch them many wates ; then take 
three or foure Fes broken, ſome Sugar, Cinamonand.Nut.. 
mee, and hauing beaten it well together, put to 'it a Ze. 
207 Cut in thin flices,and another cleane pild,and cut in- 
to little foure-{quare bits,and then take the tongue. and | 
lay in it : and then hauing melted good ſtore &F Buzrey in- 
a Frying-pan;put'the Tongue and the reſt thercin,and fo 
frieit browne,and then diſhit, and ſcrape Sugar.yponit, 
andſerue it vp. "PP 

Takeany freſh-fiſh whatfoeuer (as Pike, Breame, Carp, 
Barbel, Cheain,and ſuch like,and drayy it,bur ſcale itnor; 
then take the Liuer and therefuſe, and hauing openedir, 
waſh it;then take a pottle of faire water,a pretty quantitic 
of white wine,good ſtore of Salt,and ſome Vinegar, with 
a little bunch of ſweet Hearbs, and {ett on the fier,andas 
ſoone as it beginsto boyle, pur inyour fiſh, and hauing 
boild a little, take it vp into a faire veſſel, then put into 


 theliquor ſome groſle Pepper,& lit Ginger and whenit is 
c 


boyled well together withmore Salt, {et it by to coole, 
andthen put your fiſhinto it, and when you ſerue it vp, 


lay Fenel{ there ypon. 


ker, © ShillinCookery;: > 
' \ 3 : Py. Sq Led " | 
Booke 1, 1 Cookery," | 


7 


To boyle ſmall Fiſh, . as Roches, -Daces,Gudgeon:or 
Flounders,boyle White-wine and water together witha 
bunch of choiſe Heatbs,and a little whole Mace: whien all 
is boyled wel together, put in yourfiſh, and skum.it well : 


then put inthe ſoale ofa Manchet, a good quantitie of 


ſweet Butter,and ſeaſon itwith:Pepper and Vetiuyce, and 


fo ſerue itin vpon Sippets,andadorne the fidesof the diſh 


wiſh Sugar, 


Firſt,draw your fiſh,and either ſplicit open inthe back; 


or ioynr it in the back, and truſſe ir-round, - then ivaſhir 
cleafie, 'andboyleit in water:and'{alt;, - with abuncho 
ſweete Hearbs:theh take it vp into/a largediſh, and powte 
vnto it Veriuyce, Nutmez,Butter and Pepper, and letting it 
ſtew a little, thicken it with the yelkes paper chea ot 
remoueit inroanortherdiſhy: and garnifh-it+with lices of 
Orenges and Lemons; Barberies, proxes and Swuger, and\o 
{eraeir vp. DO URIYERA 1837901373 10-297 OR 3 
Afeer you haue drawne,waſht andiſcalded a faire large 
Carpe;ſcafonir with Pepper,-'Salt; and: |Nutmieg,:and then 
putit intoacoftin with:good ſtoreof frveet” Butter, 'and 
thencaſt on Rayſins of the-Sunne, the iuyce of  Zemors, 
and ſomeſlicesof orenge pills; and then ſprinkling 'on a 
Firſt, ler your Tench bloodinthe taylezthen ſcowerir, 
waſhit and ſcald it ::theh hauing dried'ir, take. the hne 
crummes of bread, fweete Creame, rhe yelkes-of 
Currants 'cleane waſht, 'a fewiweete Hearbs chopt ſmall, 
ſeaſon irwith Nutmegs and Pepper,and-make it intoa fſtiffe 
paſte;and putitintothebelly of the Tench :- then ſeaſon 
the fiſh on the outſide with-Pepper;Sult and Nutmeg; and 
ſoputir into-a ogg with {weete-Butter,,and {0 
cloſe ypthepie andbakeit : then when it is enough,dravy 
ir,and open it, and*putinitoita good piece ofa preſerued 
| Orenge 


To boyle 
ſmall fiſh, 


To boyle 4 
Garnet of |} 


F Rochet, 


To bake a 
Care,” 


To bake a 
| Tench. 
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\ andthe yelke of anew-laid Egge,and boyleitionaChafy 


orenge mint”: then take Vinegar, Nutmeg, Butter, Suger, 


fing-diſhandcoales, alwaics ſtirring-1t'to, keepeitfrom 
curding; then powre itinto the pic, ſhake 1twell, andio 
ſcrueir'vp. 720-74 636 91.0 907 ne 
Take allarge Trout;fairetrimd;and waſh ir,:and putit 
into a dcepe pewrer diſh, then take halfe apint,of lweet 
Wine,witha lumpe of Butter,a little whole Mace,Payſely, 
Savozicand Time, mince them all{mall, and put themin- 


+» tothe Trouts belly, &ſo'lctit ſtew aquarter ofanchoures 
"\ thetmicſe the yelke of an hard Egge,and ſtrowit on the 


Tobake 
Feles. 


Of 
The _ 
ard baked 


Weates, 


Trout;and laying the Hearbs about it, and ſcraping oh _ 
Suger,ſerue it vp. 3 738 +129 34 Gay: 

After you haue drawne yourEeles, chop. them into - 
ſmall pieces of three or foure inches,and ſeaſon themwith 
Pepper,Salt and Ginger,and ſoput them. intoa'coffin-with 
a good lumpe of Butter,great Ray {5,0 i075 ſmall chopt; 
and ſo cloſe it, bake it;and ſerue it yp.// 0 

|Next totheſealready rehearſed;'our Engliſh Honſcwife 
muſt be skilfull in Paſterie, 'and know how-andin what 
manner-to bake all ſorts of meate; and what Paſte is fit for 
eueric. meate;:and how to handle and compound ſuch 
Paſtes: As for example;red Deere Veniſon, wilde Boare; 


»+ = Gammons.of Bacon, :Swannes;! Elkes; Porpas;zandiſuch 


like ſtanding diſhes, which muſt bee kept long,wouldbe 
bak't in a*moiſt, thickez:rough; courſe; andloup laſting 

cruſt, and therefore of all other your R;epaſte.is beſtfox 
that purpoſe : your Turkie, Capon;Phealant, Partzidge; 
Veale, Peacocks, Lambe,-and all ſorts: of -water-fowle 
whictiareto cometo thetable more-then once(yet not 
many dayes)would be bak't ina good white cruſt] ſome} 
what thick$ therefore your! Wheate 1s firfor them 5 your 
Chickens, Calues-feer,Qliues,Poraroes,Quinces,Faltow 


Deere . 


Zogke, li SMinGookerger\ 2) 


— 4" — Rr 
deere Ac vp paooges nly.caten hot; 
would be.inhe tho Shine ſt cruſtytherefare 
yourfine wheat TAG chisþ litebaked inrrhe'oucn 
before it be kneadedisrhe, beſt for. ſecnli: bas 

' To ſpcakethenofthe mixture agd kn of paſtes, 
youſhall ynderſtand that your Riepaſteiwould/beknea» 


dedonly with hory er angelic bettowaplivecrſaime | dar 


arid Rie flower yety finely fitred, and irwould bee made 
tough = wb Fon may _ | ws inthe railing, = 
the coffin thereot muſt eyer be very. deepe : your! £0 

wheat cult would be Rae's COT water, or Mut/ 
ron broth and good ſtore. pf butter; andthe paſtemade 
ftiffe and WY Le that coffinmuſt beedeepe- allo-; 
your fine wheat cruſt mult be kneaded with as much:bat+ = 
ter as water,and the paſte madereaſanablelythe and gens 
tle,into which Youre put three ot fowre eggs armore 
according to the quantity you blend together, for-they 
will give ita ſufficient ſkiffening. | 


- - 


Now forthe making of putfe:paſt ofche, belt kindy;you 
ſhall take thefineſt whearflowreafterighath beetallicele 
bak* in a pot in the-ouen, and blend-it well with cg'ges | 
whites and yelkes aFogerher; thenafter theipaſt is well 
kneaded,roble out a part; bercofas things you plegſe,and 
then ſpread cold ecthutter ouenthe, ſame; then'vpon 
the fameburter of another. leafe of rhe paſteas' before; 
apd ſpread it wich butter allo,. and thus-roleteafe-up5n 
leafe with butter betweene wlirbe.asthickas youthinke 
good: and with it gither (cqueranyhak'omeate;or make 
palticfor Veniſon, Florentine, Tarror what dihelſeFon 
pleaſe and ſo bake it : there be-lome.zhav © this paltvſe 
ſugar, bur it is certajne;it wil hinder.the,riling thereof 3 


- 


'and raereforg Rc ur puſt paſtis bak't + youtbalbdit- 
{oltelugat iro Reſe-water, and Gropititrochiepaſttas 


O much , 
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muchasirwillby any meanesreceiue and rh en ſet it | 8 
tewhiltintheourn after andit will be fi þ & oy rhe Þ* 
rt parb i | 


and take.ourthe bones, then you ſhall if it bE ſca ne. t b 
ir-if far fauerhecharge,thea putir into i preſſe to ſque 


burrer”;/ and fo bake'it as muchas if youdid bake great 


- 'ofthe whites beate them exceeding well in a baſon, and - 


-- Whenyoubakered Deere, you 


b, 


ele 
outthe bloodz7then for a nighc lay It in a mere, of 
made of Vinegar;ſmall drinke and falr, and a . 
ir forth;ſeaſorit well with Pepper finely beaten, andſalr 
well mixrogether,and ſee that you lay good ſtore there. 
of, both vpon and incuery openand bollow place of the 
Vcailon,butby no'meanes'car any aſhes | to put. in the 
pepper,'tor it will'of itſelfe finke faſt enough into-the 
fleſh,and be more pleafantin the cating: then hauing rat 
ſedthe coffin, lay in the botrome a thicke courſe of but- 
ter, then lay the Heſh thereon and cotier it allouer with 


browne bread ; then when you draw it, melt more but-' 
ter with three or fowre ſpoonefull of Vinegar, andtwice 
ſomuch Claret wine, 'andat a vent hole on the tappe. of 
thelidde powreinthe fame till ir can recciue no more, 
and ſo let it ſtand and coole;andin this fort you may bake 
Fallow-deete, or Swanne, or whatſocuer elſe youpleal 
to keepe colde,themeare fauct only being left gut which 
is only proper to red Deere : And ifto your meare Kauce 
you adde a little Turneſfole,and therein ſteepe. beefe, Or 
Rammemutton, you may alfo inthe ſame manner take 
the firſt for Red-deere Veniſonnd the latter for Fallow, 
anda very good USE ſhall not be able to ſay othet- 
wiſe;then that itis of it ſelfe perfeR Veniſon ,bothinraſte, 
colour,and themannerof cutting. 
Tobakeanexcellent Cuſtard or Dowſet , youſhall 
take good ftore of tgges, and putting away one quarter - 
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thenmixe with rhem'the) {wee 
you canget, for if it bearjyt 
be wheyifh;then ſeafonir wi 
mace, and a lictle Nutmegge; which doncrailc:your cot- 
fins of good tough wheatepaſte,beingthe ſecond fort be- 
fore ſpoke of,and iF you/pleafe: raiſerr in pretty workes, 
orangular formes, which youmay doe by fixing rhe vp- 
per patt of che'cruſt torhenerherwithrhe'yelksofiegges:; 
then when the coffins are ready, | ftrow the. bortomesa 
_ goodrhicknefſeoucr with Currancs and Sugar; theri ler 
them into the Onen,and fill themvp with the" confeRi- 
onbefore blended;' and ſo'drawing them;adorneall the 
roppes with Carraway Cunmfets,and' the ſlices of Dates 
prickeright vp,and fo ſerue themvp tothe taole, ' *” 


rhiane,the Cofard will | 
ſugar;cinamon;cloues, - 


1" Tomakean/cxcellentOliuepie; take fwect hearbs 7e bcke as 


as Violetleanes, Strawberry leaves, Spinage, Succorie, 
Endiue, Time and Sorre!!,mnd chop themas ſmall as ma 
be,and if there be 2 Scalliofi or twoamonglt themir will 
piuc the better taſte” then'take theyelksothaidegs with 
Curran's, Cinamon,Cloues and Mace, and chopthem a- 
mongſt rhe hearbesalfo;; then hauing cut onrlong olives 
of alegge of Vealey wa  morethenth 
hearbs'fomix-d within: Foals ogerher WitHa 2601 
dzale of fweer bucter; then having raiſed your” crit 
the fineſt and beſt paſte, ſtrowe'In the borrome” 
mainder of che hearbes, wich'afew ah /oon 
ving the ſtones pickt out; the? pl tos & Qlives atid c0- 
yerthem with reatRay ns-anda Fely Prucns; then 0- 
uer all lay good ſtore of batter and fo bake them;then he. 
ing ſufficiently bak'r, take Clarer wine, Sitgar, Cinamon, 
and two or three ſpognefull of wine Vinegar and boile 
them togerher,andthengrawing the pi&,atavert-in the 
topofthelid putinthe ſame,and then fer it into the Oven 
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4836 alivtle pavegaridſoforucit forch! on 2xim i154) 

Tomake a | To bike the. boſt: Matrowebone pie, after youtnag = 
mr ee mixtthectuſts-of the beſt: fort of paſtes, and'raifedthe 
boxe Pee coffin inrfuch manger as you pleaſe; yowſhall firſt: inthe 
- botrotienhercof tayiazcbutſerot anavroyyiof Beet& mit 
witlveurants; thenypon:iralay ofythe ar 


chokes after they hiane been boiled;and are-dinide 
the thiſtle:then-couer them ouer Wwith'marro1y; C 
and-greattayſons;the ſtones;picke outthenla a 
of Potatos-cutini thick thees;Aftkr they, have beetrboyled 
foft;and are cleane pild-;-then cover them» with marrow; 
currants,great-rayſons, -ſuger.and-cinanion; 'thenlay:a 
layer of candied Eringo roots mixt very thicke, withghe 
flices of Dates.zi-then-;coner, it-with marrow,/-curzan 
grcat rayſins,ſuger,cinamon and dates, . with a tew-dam- 
maske prunes, .and ſo bake it :, and after i3-is bakt power 
into itas long ag it will recejuc it white-wine,rpſewater, 
ſuger,gigamon,andvinegar,mixtrogether,and candicall 
the couer withroſewacer and.ſuger, only.;. and ſo {ett ins 
| to the oven a little,andaficr feruetyforth. > . ; 
To bake 4 To bake achickin pie; after you have truſt your chic 
(hicken Pte. kings, broken. their legges and, breaſt. bones, and.fa ; 
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insbroken. the d, brgalt hong, andy 800g 
_ fyaur cruſt of the beſt. ; Dp hy Ul cm inthe.c0! 
fn cloſe together with their bodii "kl of butter; Then 
lay vpon them,and vydernearh them, currants,greatray- 
ſins,prue t cinamonglager,whole mace and laſt: then C0: 
ucrall with, great ſtare of þurter, and ſo bake it'; after. 
ponrre into ut the ſame liquor you did'in your marrow. 
- bone Pie withthe yelkes of twp'ot three cgges beaten a- - 
Additi- mongſtit,and ſoſceit forth,” GG 
ons  , Tomake good Red-Deere V eritfonof Hares take a Hare 
tore Pg. 0 tWo,orthree," as You cat! or pleaſe, andpickeall the 
ferie. fleſh from the bones3 then put it_into a morter either of 
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.wood ar ſtone, and with aiwoodden. peſthe letaſtrong Yeniſen of 
perſon beate it exceedi phypadoucta ir. is beating, let «res. 
one ſprinckleiin vinegar and ſome ſalt 3 then: when ir'is 
ſufficiently wn. itout ofthe motter,and put it\in- 
toboyling warer arid parboyle it: when. iris parboyld, 
take it ay it ona table in around lumpe;-and-laya 
board over it, andwith weights preſſe it as hard as may \ 
be. :. then the water being: preſt our of it, ſeaſon it well 
with pepper and/ſalt'; then lard it» with the far of bacon fo 
-thicke as: may be : 'then; bake it as-you! bake 'other:Re 
Deare,which is formerly declared;': | *; |. | 
Takea Hare and picke of all the lcth from the bones, To bake 4 
and oncly referue the;head ;then parboylec it well: which Harepice 
done,take it out.and ler it coole;afſoone as ir 15 cold; take 
at leaſt a pound anda halfe of ray/ins of the Sunnt, ;and 
take out the ſtones; : then mixe them witha good quah- 
_ titie-of Mutton: ſuet, and with a ſbarpe: ſhredding knife 
ſhred it. as {\mallas you: would doe fora Chewer!: then 
put tO it curr4nt3 and whole rayſins,cloues/and mace, cina- 
103 and ſalt : then having rayſed the cofhin long-wile: to 
the proportion of a Here, firit, lay-inthe head, and then 
the aforeſaid meate;and-laythe: meatc'in thetrue portion 
of a Hare,with-necke;ſhoulders ahd 'leggs,andthen.couer 
the coffin and bake ir as other. bak'r meates of thatna- 
ture. tive 
i; Takea Gammon of Bacon and! onely waſh it cleane, A Gammon, 
and then boyle it on aſoftgentle.fire, till it be:boyled-as of 8acon pie. 
tender as.is poſſible;eucrand anon fleeting it cleane, that 
by all meanes. it may boyle white': -then-take off the 
1werd.and ſerie it very wellwithall manner of {weet and 
pleaſant ſerfling hearbs: then ſtrow: ſtore of pepper ouer 
. -t,andpricke it thick with c/ozes : then Jay it into acofhin 
made of the ſune proportion,and1ay good ſtore of butter 
F | O.3 round 
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round about it, and ypon'it, and ſtrow pepper vponithe 
b+tter gat :S it melts, the pepper may fall vpon the Bacon: 
then couer it,and make the proportion of a Piggs head'in 
paſte ypon it,and then bake it as you. bake Red Deere,'or 
things of the like nature, onely the Paſte woyld'beeof 
Wheare meale. ; 149 71 2 

Take white pickled Herrings of one nights watering 
and boyle them a little: then pill of the skin;and rake 6 
ly the backs of them, and picke the fiſh cleane from the 
bones, then take good ſtore off 7ayſins of the Sunne, and 
ſtone them,and put themro the fiſh: then take a warden - - | 
ortwo,and pare it, and ſlice it in ſmall ſlices from the 
chore,and pur it likewiſe to the fiſh : then with a very 
ſharpe ſhredding knife ſhred all as ſmall and fine as may - 
be : then put to it good ſtore of currants, ſuger, cindmon, 
flic't dates,and ſo pur it into the coffin with good ſtote of 
very {weete butter,and ſo coucr it,and leaue only around. 
vent-hole on the top of the lid,and fo bake it like pies of 
that nature: When it is ſufficiently bak'r,draw it out,and 
take Clarret-wine and a little verinyce, ſuger ,cinamon, and 
ſweete butter,and boyle them together z then put itin ar 
the vent-hole,and ſhake the pie a lircle, and pur it againe 
into the Ouen for a little ſpace,and fo ſerue it'vp, the lid 
being candied ouer with ſ#ger, and-the ſides of the diſh 
trimmed with Sger. co 2908s 
Take aTole ofthe beſt Ling that is not much watred, 

and is well ſodden and cold, but whileſt it is hot take off 
the skin,&: pare it cleane ynderneath, and picke out the”. 
bonescleane from the fiſh: then cut it into groſſe bits and 
let it lie: then take the yelks ofa dozen eggs boyld excee- 
ding hard,and put them to the fiſh, and ſhred all together 

as {mall as ispoſſible : then take all manner of the beſt - 
and fineſt pot-hearbs,and chop them wonderfull ſmall, 


and 
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Booke't. Will 1:/Cookeny. + IV 1 
1d mixethem alfo withthe fiſh; then ſeaſon it withpep- 
per clones and mace, and'fo lay itinto a coffin with grear 
ſtore of ſweet þarrer,fo as-it may-ſwim therein, and then 
couer ir,and leaue a vent-hole open in the top( when it is 
bak'r, draw ir, and take verinyce, ſuger, cinamon and but- 
ter,and boyle them together, arid firſt with a feather an- 
noyntall the lid ouer with: that liquor, and thenſcrape 
good ſtore of ſuger vpon it 3 then powre thereſt of the li- 
quorin atthe'yent-hole, and then ſet it into the Ouen a- 
gaine for a very little ſpace, and then ſerue it vp as pies of 
the ſame hature 3 and both' theſe pics of fiſh before re- 
hearſed,are efpeciall Lentendiſhes. © . Ou, ' 
Take a pint of the ſweeteſt and thickeſt Creame that' A Foole. 
can be gorten,and ſer it on the fire in a very cleane ſcow- 
red skiller,and pur into it ſuger,c1namon,and a nurmes cut. 
into foute quarters, and ſo boyle it well then rake the 
the yelkes of foure c2ogs,and take off the filmes, and beate 
them well with a little Freere creame : then take the foure 
quarters of the »##meg out of the cyeame, then pur in-the 
egees;and ſtitre ir exceedingly, til] it be thicke : then rake 
ihe Manchert,and cut it into thin ſhines, as much as will 
couer a diſh-bottome,and holding it in your hand,powre 
halfe the creame into the diſh : then lay your bread ovier 
it, the couer the bread with'the reſt ofthe creame, and fo 
ler it ſtand rill it be cold : then ſtrow tt ouer with crave = 
Comfets,and prick yp ſome c:namon Comfets, and ſome 
flic't dates ; or for want thereof, ſcrape all ouer it ſome ſ- 
2er, and trim the fides of the diſhyath ſuger, and ſo ferue 


EV: .. > REES | "I 
Take a pint of the beſt and thickeſt creame,and ſerit on If Trifle, * 
the fire m acleang skillet, and pur mto it ſuger, cinamon, 
and a 74tmee cut into foure quarters,and topo 
then 
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A Calues 


foote pre, 


Oſterpie, 


rhen puritinto the diſh you intend to ſerue it in,and lex.ie” 
ſtand to coole till it be no more then luks-warme ;. the 

put ina ſpoonetull of the beſt earni , and ſtirrer. w 
abour,and fo ler it ſtand till ir be cold,and then ſtrow, ſg. 
zer vpon ir,and ſo ſcrueit vp,and. this you may ſerue-et., 


Y 


ther in diſh, glafſe,or other plate. eee) 

Take Calues feete well boyld, .and picke all the meate. 
fromthe bones-; then being cold ſhred it as ſmall as; you 
can,then ſeaſon it with cloves and zvace, and put.in_good' 
ſtore of currants,rayſins and prunes - then put it into the, 
coffin with good ſtore of {weete butter, then breake in 
whole ſticks of c:namon, 'and. a nutmee 1lic't into foure 
quarters,and ſeaſon it before with ſalt - then clole vp,the 
coffin,and onely lcaue. a vent-hole. When 1t 1s bak't, 
draw it,and at the vent-hole. put, in the fame liquor you 
did inthe Ling-pic, andrrim thelid after the ſame man- 
ner.and ſo ſcrue it vp. "} ks 

Take of the greateſt oyſters dratvne from the ſhells,and 
parboyle them in weriuyce :;then. put, thera into a cullan- 
der,andlet all the mayſture,run from them, till they. 2X 
as drie as is poſlible :\ then raiſe vp the coffin of the pie, 
and lay them in: then put-to them gaod ſtore, of cxrrants\ 
and hne powdred ſ#zer, with EE whole .clones, 
whole cnamon, and 2 nutmeg {lic't, dates .cut, and goo 


ſtore.of fweete butter, thencouerit, and: onely leaue'A 

S SES - % ; S > * L 
vent-hole ; when1t is bak c, thendraw it,and take Witte: 
wine,and White-wine vinegar, ſugcr,cinamon, and {fweete 
butter,and melt it rogether , then firſt trimthe 11d there- 
with,and candic it with ſuger ; then powre the reſt in at 
the vent-hole,and ſhake it well,and-ſo ſet it into the ouen 


againe for a little ſpace, and fo ſerue it vp, the diſh-edges 3 


trund with /ager,, Now.ſome vic to put to this PIC 074075 
a Pn | - *Fliced 
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fliced and fired, but that is referred. zo diſcretion, 'and to 
the pleaſure bf the AO < SST WS "ESR LS 


Take ſtrong ale,and put to it of wine-vinegar as much Toreconer 
as will make it ſharpe : then ſet it.on the fier,and boyle it /oviſen the? 
well,and skum it,and make of ita ſtrong brine with;bays © 50*c®... 
ſalt,or other ſalt : then take.ir.off nd let.it-ſtand till i be 
cold, then put your Veniſon into it,and let it lie init full 
twelue howers: then take jr out from that mearſauce,and 
preſſe it well ; then parboyle it, and ſeafonjt with pepper 
00 ſalt;and bake it; as hath; been beforeſhewed,an thi 
Chibay,” bee : Sie readacdi on 

Tike the brawnes and. wings of Capons. and Chickens A Chewet 
after they hane been roſted,and pull away the skin ythen #*- 
ſhred "them with fine Mutten, ſber very; ſmall; then 
ſealorrit with clones mace,cinamon o[nger and falt- hep pur 
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to rayſins of the Sunne and currants, and{lic't dates, iand 
orange pills, and being well mixt together, , putiit into 
{mall coffins made for the purpole,ang firow ot-the top 


Take 2 Leg of NV 
fleſh from heb 
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three pound of t 
ſmall-+ then ſpred 
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gre 


alſo bake Beefe or 


parboyld, 

fuer. | en) 1c we Hier: 
eA Pippen Take of the faireſt and beſt P;ppins, and pare them, 
pe, © © andmake#hole In the top of them; than prickin each 

hote @ «pc or two.thenpiir them intg the coffin, 


of fiweete butter : then fill the coffin, and coner the. Pip. 
pins oner with ſager ; then clofe vp the p:c,and bake iz,25 
you bake pies of the like nature,and whea it is bak't;-an- 
noint the lid ouer with ſtore of Fweete butter, . and then 
\ row ſuger ypon it a good thickneſſe, and ſer ix; jntouhe 
ouen againe tor 2 little ſpace,” as whileſt. the meare in 
difhing vp,andthenſerue it, 1 os 07 
AWards _ Takeofthefaireft and beſt Wardens, and -parethem, 
pie,or quinee and take'6outthe hard chores 0h the top;and curthe ſharp 
pie. endsat the bottome flat 7 then boyle them jn /hire-wine 
| and'foor,vmillthe ſirtup grow thick: thentake thewar- 
dens from rhe firrup into. cleang diſh,8& let them cool; 
then ſer them: into the coffin, and prick c/aves in the tops, 
with whole ſticks,of c/ng07,and great ſtore of ſuger, as 
for Pippins : then COucr it and ORC 7 relerac 'a eat-holkt, | 
ſoſerit inthe ouen and bake it,: wheniris bak't,draw'i 
forth,and take the firſt firrup in which the, Wardens wete 
boyld,and'taſte it,and if it be not feet endughghen- put 
in more ſ#22 and foe 79/twater, & bolle it again a little, 
then powre it in at the yerit-hole, and ſhake the piewel; 
then take ſweet butter aud roſe-water melted,. and withit 
anoynt the pie-lid all over, and then ſirow ypon is. tote 
of ſugey,and {oct it into the ouen againe a limle ſpage,and 
then ferue it vp, Andin this, manner you may flo bake 
Dunes, | SY | 


Take: 
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Taks the beſtiand- wo | ; To proſerne 
. ſtore of ſugerjhenpon che P9jnaveleahGand June f, 
* put them therein,and boile them till they grow tender 
then take out-the quinces and fet them! coole)-and ler 'the are 
"wary in whichthey were boykd,ſtandroccooledlio;then 
raine it. through a-raunger ſue,ther por thoquazeedintt 
a ſweetecarthen potther-powre the pickle orfirrup vato 
themyſo/ as all rhe gaizcer may be quite couered alt ouer” 
rhen ſtop vp the pot cloſe, and ſer itirra dry: place, and 
ance inſix-0s ſexeri witckes Jooke vnro it ; andiffyor tee 
i fuinke;or doe begitrtahoaroor mould; then poure out 
the pickle or ſirrup;and renewing it; boile ir onet againe, 
and as before. put it toithe iqninces: beingicold; and thos 
you,may preferue 'them for the wie of baking, orodrer- 
wilcall the yeere;. id 916 91 9979 bns ,252498 To 2101! DOO? 
- Take Pippins of the faireſt, and)pare them; 'and then 4 Pim 
Cs en 7 
C4Cane-;; ing rok Gur che coffinftary! | 
VP4 fall *rdediindbohicn mote high;lay iwthe 
2ins with the hollow fide downeward, as\cloſ&oneto 4: 
nother as; may bez; rhenlay here-dad there aubrdp and wind” by 
here and there a holedtick ofcsbanox,and wticelt- bit = 
buttsr ;;then cuter allcltanc cure with ſup? and {6 
uerthe :coffirr, and; bake lit according t6Tthe manaer of 
Tazts;' and whewit is bak'r,then draw itour, and'having 


/ 
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boy Id b1#t4ar.and:! 1waex | v afioyht bl ebe4id 
of ſuger,and (© ferit ir theonen agaie;& after ſerve it'v 


| > Apples from rlie tree; And cod ined A codlin 
ſcalding ware) withour breaking they pill the thinkin 79% 
from them, and ſodiniderhietn it half; And'cic ont the 
chores,and w them into the coffin, and do&irnteyery 
thing as you did itv the Pippyn-rart ;/ and befoteyourco- 
P 2 uer 


wy Take greene: . 
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The Bel: Fi  Bookei, 


A Codlmg 


p1e, 


A Rice 
Tar. 


. maſhithe'Codlins all about ; then-couer' it; an 


A Cheerrie | 
T att. 


_veritwhertthe ſaperiscaſtin, _—_ you ſprinkle 
- Feed, ſtore of roſe-water, then cloſe i it,'a doe = Gr 
ewed? 7” 


Take Codlanis as befor-faid and pill them; ard deiille 
chem in/halfes;and chore chew, and/lay aleare thereof -in} 
che:bottome/of the pie.: chen ſcarret here anidir eres 
tlone,and here and there a peece of whole c;3amopn'; then 
couer them all-ouer with ſ#ger, then lay another leare of 
Codlins,anddoeas beforefaid,ando anothergillthe cof- 
fin beallfilled ; then:couerall well with Suger;ah@ ki 
and there a Cloue anda C inamon-ſtick,-and if you 
aſlic't Orange pilland aDate ; then couerit, arid bakeir 
as the pics 0fthat nature-: when is bak't draw it cube 
the oucn,and take bf the thickeſt and? beſt Oreattie with | 
odio ſtore of Suger, and giue it one boyle or two-onthe 
fire; then open thepic, and pur the Creame therein and | 


trimd the lid: Dobeſher thewed in the hike pled | 
tarts) ſet-it intoithe yen on for balfe' an howet, kd 
6 {eryeit forth. Dus, 6 
Takethe faireſt Cherries yoi c can ger, and pickethein 
cleane frothJeaues and ſalkes'zrhen ſpread out you Co 
fin as for your Nippin-tart, -and coier the borteine "with 
Suger; then couerthe Suger all ouer with Chetriesthen 
couer thoſe Cherries with Sugar, ſome ſticks of- Cine 
monzand hereang there a Clone; then'lay in more cher- 
rics;and ſo.morg Suger;Cinanionand clones till the cof- 
tin be filled vÞ ; then couer it, and bakeir in al points.4s 
" thecodling and Pipping tarr,and fo ſerucit.; and-41 the 
. ſame. manner'you may make Tarts of Goolſeherrics, 
via Rhernes, RE _ ay! olive Betric 
atfocuers. ;. ... 

- Take.Rice that is leane picked; and bojtke i it Frocts 

: | Creame 


% 
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Creame,till it bee very ſoft; thenler iriſtand and coole, 
and put into it good-ſtore of C;izamon and ſuger, and the 
yelkes of a coople of eeges, currants, ſtitre and beate all 
well rogether : then hauing made the coffin in the man. 
ner before-ſaid for other tarts; put the Ricerherein, and 
ſpread itall ouer the coffin ; then breake many little bits 
of ſweete butter vpon- it all ouer, and ſcrape ſome ſager 
ouer 1talfo ; then couerthe tart, and bake ir,and trim ir in 
all points.,as hath been before ſhewed,and fo ſerue it vp; 

Take the Kineysof Veale after it hath becn-well roſt- 
ed,and is.cold ; then ſhred ir as fine as is:pofitble.: then 
takeall ſorts of freer Pothearbs or ferfing hearbs,which 
haue no bitter or ſtrong taſte, and chop them as {mall as 


may: be,and putting the-Veale into a/large ditb,” pur the 


fuger, cinamon,' the yelkes of foure eggs, alittle fyvcete 
creame warmd, and: the fine grated crummes ofa halte- 
petiny loafe and'ſal#,/and mixealt exceeding well toge- 
ther ; then takeadeep pewter diſh;andin it lay yourpalte 
very thin rowld our, which paſte you muſt mingle thus-: 
Take of the fineſt'Wheate-flower,and a quarter ſo much 


ſuger,and alittle cinamon; then breake into iracouple of 


eggs;then-take fweete creame and; þutter, melted; on the 
fire, and with it knead the paſte,” and as was before-faid, 
hawng ſpread butter all about the diſhes ſides, and rowld 
out the paſte'thin,;lay it into the difh 3 then pur inthe 
Veale, and'breake peeces of fweete butter ypon it, and 
{crape ſugeroner it;;theri rowle'out another paſte reaſo- 
nable thick, and with it couer the diſh all ouer.clofing the 
two paſts with the beaten Whites of eggs very falt toge- 


thes.:. then with your knife cut the lid 4nro/diuers prettic 


works according toyour fancy, :-then, fer; itan the-Ouen 


and bake it with pies and tarts of like nature; mo 
In f | P 3 't 
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bs vato n;,andgoad ſtore: of cleane -waſht currants, 
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Apple T art, 
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ik'r.draw it, & trim the lid with {uget,,as hath binthey. 
b- intarts, Id {o ſerue-it VP m your fecond courſes. 1 
Take of the faireſt damaske pritens you can get, ahd 
utthem in a cleane pipkin with faire water, ſagervr: 
ruiſcd cinamon,and a branch or two of Roſemariey and 
if you haue bread to bake, ſtew themi.1n- the onetriwich 
your bread ; if otherwiſe, ſtew them onthe fire yxwhen 
they are ſtewed, then bruiſethem-all to -math in their ſir. 
rop, and ftraine them intoa.cleane,difh ; then'boyle# 


: +. oucr againe with ſuger,ſinamon, androfewater'till/it bee. 


as thicke as Marmalad ; then ſer it to coole, 'then makea - 
reaſonable tuffe paſte with fine lower,water,and a lietle 
butter,and rowle it out very thin;then hauing pore of 
paper cut-indiners proportions,as Beaſts, Birds; Atres! 
Knots, Flowers, and ſuch like ; lay the patterns ot the 
paſte,and ſo cut them accordingly ; then, with yourfin. 
gers pinch vp the edges of the paſte,and-{ct the:worke-ijn 
good proportion: then prick:it well all ouer for riſing; 
and ſet it on a cleane ſheere of large: paper,” and fo-ſttit 
into the Quen,and bake it hard : then draw it, 'and ſet it 
by to coole : and thus you may doe by a whole Oven 
full at once,as your occaſion of expence is :i then agaitiſt 
the time of feruice comes,take off the coteRion.of priiths 
before rehearſed,and with your knife,or aſpoone fill -the 
coffin according tothe thicknes of the verge-: then/ſtrow 
it ouer all with caraway comfets,and pricke:- long comets 
vpright init; and fo taking the. paper from the bogtorhe, 
ferue it on a ”—_ in a diſh or charger, according tothe 
bigneſle of the rarte,and at the ſecond courſe, An this 
tart catrieth the colour blacke. i ; OV 

- Take Apples and pare them, 'and flice them thin from 


the chore into apipkin with White-wine, goodiſtore'of 
ſugeneinamon,a few ſaunders and —_— 


— SE _ 


== 
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” 


there coote it; and Ardine ir, and beate 


edge of the coffiny and i 


- Take go Spinagce, and boyle it in a Pipkin 
with Whire-winetil | be very foft as pap ; then SR. 
and ftraine it well inro'a pewter diſh,nor leauing any parr 
ynftramed: rhet; pur to it-Roſewater,grear ſtore of ſtiger, 
cinatnon,and boyle it til it be as thick as Marmalad,then 
ter je coole, and after fill your cofhin, and adorne it, and 
ferue it inall points -38 you did your pruen-tart,and this 
catti&h the colour Greene, 


Take the yelkes gf egs;and breake away the filmes,and Ayellow . 


beate them well” with a little creame;; then take of the 
ſweeteſt and thickeſt crexme catt be gor, and feriir on rhe 
fire in a cleane skillet,andpurinto'tr ſager, cinamon and 
roſewater, and then boyl[e tt well: when 17 is boild, and 
ſill boyling, ſtirre it well, and, as you ſtirre it, pur in the 
egs,and{& boyle itrilt it curdle; rhen take ir from the fire 
andput ir mro'aftrainer,and firft Tet the thin whay runne 
away mt6'a by-difh;then frame the reſt yery well, and 
beate ir wal with'a ſpoone;” and foputit intothe Tart- 
coffin,and adotne irasyou did your Praen-rart,” and fo 
ſerue it : rhis extijerhithe colour yellow. | 
 Takerhe whites of egs and beare rhe wittrroſe.warer, 
and 2 little frreet creame: then fet on the fier good rhick 
ſiveete Creame,andpit intoit ſuger,citizmon,roſewater, 
afid boyle it well, and Sir boyles ft it exceedingly, and 
in the ſtirring put in the whites of egs* then boile it ill it 
curdfe,and vo enmargre Arp did torhe yellow 
Tart;and thiscarttertrthe colour white, and itis a very 
pure white,and rherfore would be adorned with red car- 


raway 


| 


Tart. 


Tart 


A wine 
Tart. 


». 


An hearbe 
-- "Ts; 


Tobake « 
pudding pic, 


F<\ 


raway Comfets. Now youmay/(if you pleaſe) pur gall 
theſe ſeuerall colours,and ſeuerall ſtuftes ito one tart,..ag 
thus ; If the tart be in the proportion ofa beaſt,thebodie 
may be of one colour,the eyes of another,the teeth.ofan 
other,and the tallents of another; and ſo of birds,the ba. 
dic of one colour,the eyes another,the leggs of another, 


and cuery feather inthe wings of a ſeuerall colour accor- 


ding to fancie ; and ſo likewile in Armes, the field ofone 


colour,the charge of another, according to the forme of 
the Coat-armour : as for the mantles, trailes and deuices 


abour Armes,they may be ſet out with ſeuerall colours of 


Preſerues, Conſerues, Marmalads and Goodinyaks, as 
youſhall find occaſion or inuention, and ſo likewiſe of 
Knots,one traile of one colour, and another of another, 
and ſo of as many as you pleale. 1ieT 
Take ſorrell,ſþinage,parſely,and boile them in watertill 
they be very ſoft as pop; then take them vp,andpreſle the 
watcr cleane from them,thentake good ſtore of yelks of 
egs boild very hard,and chopping them with the hearbs 
excceding {mall,then put in good ſtore of currants, ſuger 
and cyzamon,and ftirre all well together , then putthem 


intoa deep tart-cofhin withgood ſtore of ſweet butter,& 


couer it,8& bake itlike a pipin-tart, & adorne the lid after 


the baking in that maneralſo,and ſoſerue it vp. 


— 


| Take a quart of the bcſt creame,and ſet on the fier, and 
{licealoaſc ofthe lighteſt white bread intothin flices,and 
put into it,and ler jr ſtand on the fier till the mvilke begin 


q # s 


tO riſe : then take it off,and pur it into a.baſon,;and letit 


ſtand till it be cold : then putin the yelkes of foure eggs, 


and two whites, good ſtore of currants, ſuger, c1namon, 
cloues,mace,and plenty of Sheepes {uct finelythred, and;a 
good ſeaſon of falt;then trim your pot very well rounda; 


ut with 6#tter,and ſo put inyour pudding, and bake it 


lufticiently,then when you ſerue it, row ſuger vpon it, 
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rake itfrom the fire and put into ir cleanc . pickt TYRE 
lk becolde ena rh 
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reſt bbecauſc hereinis contained all thertobfeaſoni Po. 
Iwilltrouble, you :wvithno further repetitions p/but AL 


ceedeto the manner ofmakiogo acting uffeand, 
conceited gt mr 9 Urtous: ſecrets} 
neceſſary far the vnderſtandiagiof tte: 
foralbcartheyarenotof ral vſa,jeteheit cradrinies 
they are ſb needfull for 4 that wlioſocuer'is-ige 
norant thereingis Ltneand buy the half ome. 9) wor 
Houſ-wilfe cl; ond HU b9: 2d ivr eg120 qu 211,99 
To make paſt of Quinces :firſt boile your quinces w 


and-when they are Toft, pare'thenti-add cur: he Quilice 7 
fromrhecore; Then take: ke che Fac ': yowcan ger 
finely. boatenaud ſcarſed, rr" e Raſc-warer & 


boile ittagethexeil] itbe thickegtheniputinthodiit -_ 
cesand foboilethemit tillithbee life 
mold, and whtnitis cold, thenroleit & —_— king 
of. Quincts will take! apound of ſugar, or riccre therts- 
bouts, got * >inils bns 16941 bf ADild-eroi ) DCER! be 
-'To makethinhe eetakes,> rniikedeahen TOY . 
it is boiled ſoft aybefotgſaid, anddrieicypon 2 Pewrer _— 
plate with a ſoftheate;andbe cuerltircingofic with 2ſlice 
at it behandzthby: take: —- rats ah quantiry for quan- 
: tiry 
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To preſeruc 


© winces, 


To WARE idle 
ke. 
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' > tity and ftrowit1! 


_ verthenriathe'boiling;and if you willhane theni/white 
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den ar ſtone camera them thinne & print 
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->Foperletue Quinces;/firſt pare your quineesanftake 
out the coresand boile the cores and -patines altogether 
im fairewater,”and when'they beginne 'to be fofr,” take 
them outandi{traine-yeur liquor,and put thewiight' bf 
yourquinces inſugar;:and boilethe quineesifithEfrop 
rill they be tender; Then take then vpandboileyoutfir- 
xop rill it bethicke: If youwill have your quinces red;co- 


15121 5hurodd. 5; 
"Fo make Ipocras,takeapotteltof wine, two ountes'of | 
ood Crneon;taltean ounce of ginger, nine cloues; and 
Gee pepper-cornes,” and a'mutmeg, and bruiſe themtand 
put themiheo thewine with ſomeroſemary flowers and 
fo tet them ſtecpeall nighr;afidthen put in'ſugar pound 
atlcaſtzand when it is well  ſerled, let it runne through * 
woollen bag made forthat purpoſe: thus if your wine be 
01m Ipocras will be red, if white, then of thateolo! | 
- Tomake the beſt Iclly, take calucs feet and waſhthetti 
and ſcald- ofthe haireas cleaneas you can getitzthenſplit 
them and take outthefatandlay them in water, and\thift 
chem : Then boile'thenvinfaire water vneill ir-will telly; 
which you ſhall know:by now and then cooling aſpoone- 
tull ofthe broth , when itwill ielly then Rrame it, and' 
when it is cold then put ina pint of ſacke and whole ns 


4 
. . 


monand Ginger {lic't, and ſugar and a little roſe wat 


* andbolleall welltogetheragaine :'Therty beatethE white Ho 
 ofaneggeand puritt into. it,  and'lettighaue oneboile 


more : then putin a'branch of roſemary into'the bots 
tome of yourielly bag, and [ct it rubknethrovgh'onte or 
F311 WHT > POP twice 
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asgood lelly £yourakei untity 

lo 2 no Calueseetabalk;.bicl _ 21 25 2220007 116 y 
.. ;Tomakethe:;be &Seacl Ie 2AKe! 

two houres [ann 3 Ce le it in 
and let it coole :Thentake Almonds and 
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Bcr. oi 1 
Take Clar 


ut in ſugar 
bady gr 


and ſifted,and hceras; Aniſceds;Gingerand 
bread and your.ſpiceakogether.; avid put the inied"rhe 
wincapdbajle icand ſtirre jetill ir bethicke; ther mould 
irandprint iat your pleaſure; and leric andneithertw! 

moiſt nontwo warme..:!. 1! DAs 29098 THF 193 T1130 013 
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of faire waterand putthena all into-acpan, and let them 
boile with aloft fireand ſametimes eurnethem and keep 
them couered withaPeyter diſh, ſorhartheteane6raire 
may come a little out-z the longer they are in boilingthe 
bettercolour they 1 JlLhauc;andwhen theyve ſofttake a 


knifeand cut themcrofſe vponthe top;\it will-make the - 


firropgoc throughapthey maybe all of alike coſour: 
then ſetalittle of your fixrop to coole,and when itbegin- 
neth to beethicke then breake your quinces with aflice 

| Q2 or 


LIC yon wanr.calues foeteyou may maks 
thelikequantity'of 8c 


atid It 
them incold 
e ther *and 


2-lietle 
ough a'Nrar- 


cetmineandcolonriewich Towneſall,” and Te wats 
and{ctitrothe fire Then taks wheatbtead £2” 
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Tomaby” 


Leache. 


3 Quinoes Jtakea potihd of Mermalad 
Quinces and cuttheminhalfes; and':take” out the'cores » 
andparethem, thentake a;pound of: ſugar and' quitt ” 


Fencrs 


bread 
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ora{pg: ne nIrhan? 
—E— fo UTI" 
To make: white Marmalade-yownuiſtiir all wb 
Mermalad your quinces as13 betore ſaid ; ;dndy you N 
white 07 pinot, wat6f\td:@gpobndot yi lticeds2 (ghd 2x pound” 
whyga Ee ndorlethemis at syGean andcquEr Ren 

We alls 1711 vs 3 NT 

PIER Tomalgqhe beſd Tumble; zake- tis" whites bf three 
(Mane Ye 4 coneeaudbente themareliiandin ofthe vielF{tha 
alictle milke anda poundoti find wheat flowtr Sad fus 
rogether finely liked, ada few Anifeeds'well-tubdand 
dried:.; and;theomorkb, akogether as Riffe * is Uh 5 
workei it, and ſo make themin what formes you. phate 


| bake thenrina fi ouch vpdn white Pipers: 2 IN 
©. © TomakeBikctthi®d, rake*s poung 6Fije loweral 
Tomes a poungof ſugai finely beugivan ſearſed: band nite 
_—_ Aled Thenyakaight $arnd Ara 


| beare themvery welte 
erand fagar asyoulare ilngoſis 6 
it will = very necrelanhgures beati 
anounceof Aniſſeedes and let then a af 
..-» bedyvery;cleane,andpurthien in: they: rob your ker - 
pans with coldſwectbuttevas thine as y6t can; and 


fortwith huners —_ Cakes a; 
when ey | | 


will 2dde ay ang year yr a few A COL Ties 
. cleanerubd; and 1t4snot amiſſe,” butexcellentgood alſo. 
| neviumbals, To make Tummbals more fine and'curious then the for- 


mer, and neeter to the taſte ot the CMacaroone ; rake 3 
po 


Hodkoll ban 


poundot higarbeace it fincyt 

No eadoraet her, thentake rwowhiresand 

one yelke afan cgge,haljeaquartcrof ypound. of 'biaun- 

ched AJlntonds;then beat then very fine altogether with | 
halfe adiſhafſweet and/ai{poonetull of rofewaz 


ter, and'ſb worke iewitha/litcleCrcaie tilbiceomeroa 
very ſtiffepaſt, therrroulethemforth as you pleaſe And 
bereto,yoh dhallalſoif you pleaſtaddoa'tew dried\ Ani- 
ſeedes finely rubbed and ſtrewed into thi $7 
: To:make dric fugarLeache, blaunch: 


e471 


ur-Almonds -, £4! 
and -beatethem witha little roſe-water 09 white of Fay ho 
one eggegandyoumultbeateit withagreardeate of fu. [hana 
ger,and worke itas you would warkeapeecebfpaltithen 
rouleitandprint irasyotdidaorherrhings;onelyberire - 
toſtrewſugar iutheprine for feare of cleguinp too; 2 | 
:. To make Leache Lumbatd rake halfe a! pound)of 7o make 
blaunched \Almonds,':rwo-oumces'of 'Ciiawen: bear b44ch Lum 
andfearſed; haltecaponnd of fppar,) thei bearry@ur Al 5574: 
monds,and ſtrew in your ſugar and Cinamoi tiltir come % 
t2dAPaſtexhenrouledrandprintitasaforeſaid,”'i vi - OW 
511i[Tomake ah excellentficſhCheeſe;takea pottle of 7, males. 
Milke as/it coniegfrdmulie Cow and a pint of Creanies f-o/p Cheeſe. 
then take a .ſpobnefull:-of rutinet 06 earningand pate 
vato-it, and lerirſtindrwotioures; then ſtirreievpand , Fe" 
puticintoafine cloth;andicvthe whay:draine fromir l TIT 
theo pat/irinto:aboiwl6anduketheyrtkecf af cgge;n Zo tis 
ſpoonefiill vfxrbſewatery and braythetn altogether with 


avery little ſalt, with Sugarand Nutiticps),/-and whenall 

theſe are braied togetherand itwiththe curd, am) 
and. then pubic nts” aCheeſe-fartrwich } very fine _ 7 i” x\ 
cloth; hors 1 10 dlatkacd boos owt 310) 2ParmeD 7 
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make'conrle Ginger bread, take quart of hop 
pes Peat Se 34536 1 OMIA LION D Baked 
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Tomake 
gourſe gin- 
ger read, 


To mats 
quince Cakes 
ordinary. 


To make 


Cinnamon 


frieks. 


To make 
( 'namon 
waAIf”. 


T o make 
. wormewood 
> water. 


To make 
ſweete wa- 
ber. 


'Y FY 
[ 


- Roſewater, then takethereof to the quantity ofa-haſe 


and ſctit on the coalesand refine! it * then rake! 
worth of Ginger, as much pepper,asmuchLicotas;ands 
quarter ofa pound of Aniſecds, and a penny worth'of 
Saunders: All theſe muſt be beaten and ſearled;!ando{ 
putinto the hony-: then putinaquarterofaipintoFfClir- 
ret wine or old Ale : then take three penny Manchets 
finely grated and ſtrowitamongſt the reſt , and ſtirre it 
till it come to a ſtiffe Paſt;and then make it into Cakes and 
drie them gently, -- + 11 0d yiont enbett-. 
Tomake:ordinary Quince Cakes,take a good peece of 
a preſerued Quince, and beate itina morter, and worke 
it vp intoa very ſiffe paſt with fine ſearſt Sugar:zthenprine 
itanddrie them gently. - 17 bid 
To make moſt: Artificiall Cimaworn ſtickes;'take an 
qunce ct Cinamon & poundit, and half a pound of ſuger: 
then rake ſome gumme Dragon and putir in ſteepe: in 


nut,and worke it out and printit,androuleit in formeof 
a Cinamon ſticke, NM La - 
le ofthe beſtAle 


To make Cinemon water takeapo 
anda pottle of facke Iees; a pound of :Cimnamonliced 
fine,and put them together,and letthem ſtand two daies; 
Then diſtill them in a limbeckeor'glafleSrill. <+$,59%33 

., Tomake Wormewaod water take :two'gallons'ef 
good Alc.a pound: of, Anifecds; halfe cof Licos _ 
rasand beate them» very: fineg:Andthentaketwogoos 
handfuls ofthe crops ofworme. wood, and put themints 
the Ale and letthemMandallnight; and then diftill them 
ina limbeck withamoderatefire.: 7 ug bats 

land: 


SERCIITESS (6 bo þ + > 

+;,To make {weetwater of the beſtkind;:irakea thou 
damaskeroſes, two good handfuls of Lauendar knops, 
athree peny waightof inace, two ounces of cloues btui- 


_ ſed,aquart ofrunning water : puta little water incothe 


botteme 


bottome ofan cntienyes por hay put in) oun'Þ 
and Lauender with the ſpices by: ktls and 
the purtingin-alwaies knead'them-downe. wrt 
and ſo continue it' vntill: yon- have wrought vp all your 
Roſesand Lauender,and inthe working betweene pur'in 
alwates a little of your watery then ſtop. your por cloſe, 
and letiit ſtand foure daies,iv whiclizimecuery mornidg 
and cuening put in-your hand.and pull fromthe'borrome 
of your pot the ſaid Roles, working, it for atime : and 
then diſtill it, and hang in the glaſſe of wateragraine or 
nr Myske [ved ina Houee: -ob;: Sarcener.i iOF Font 
C 4 1t; 4 
Qckers totnake-firectiinces take of Ireos rwo.ounces, 4vether 
of Calamus halfe an ounce, of Cipreſle rootes hatfe an WAY 
ounce;of yellow-Saunders. nine drams, of-Cloues bruit +... 
{ed qnequnce,r of Beniamin one Qunce; of Stoxax Cala 11) 7 
mint. one Ounce, and, of Muske twelu? BSADGNs inf8r-- . a 
ſingall theſein Roſe-water diſtillit. -... | 
To make ancxcellent Date-Leach, rake $,and rake To make © 
out the ſtones and the white rinde, and; bearethem, yf6h date Learhe 
Suger;Cinamonand Ginger very finely: then works 
you would worke apeece of Paſtc,, _ then logs = 


as you pleale, 
'To make a kind of, Suger place,take Gu 


a 1a Plates 
and lay it. in Roſe-warer.crwo ne t] yo 
of Ge Kia BT Suger, Reap Auyce. of an ego 
beate all theſe rogether, 1 in aMorter, thin take it our. = 
worke: it, wich your hand 3nd Pine, 5, at, y Our. Þ 


ure. SF;nric Ao! Dri 

Tomas excellent ſpice Cale ; take hall ke of Tamaly 
very fine EE one pound ee 166.Cakes. | 
Utter, an OMe £ milkean EET B rs bo av. 
let onthe fire,and put in your! butter, an OS i 


| _— = | | , 4 _ bs "Mi | y 
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To high the 
beſt March 


Pane, 


— 


Aniſecdes bruiſed, Cloues and Mace, anda 


——— —m—_— rr mn mnt m—_—_ — —————— 
of ſugar,and let it melc rogether :then Kraine Saffronin. 
to your rilke a-go0d quantity; thet take ſeiien-or tight = 
poonefullofgood Alebatmic, and cightogges with. 
yelkes and mix themtogether, then put yourmilke toir | 
when it is ſomewhat cold,and 19to your flower putſale.. 

and Mac good dealeof 
Cinamon : then worke alt rogether good: and)! ſtiffe, that 
you nieed not workein any flowerafrer; thenpurin atlic- 


tle roſewater cold,thenrab it well inthe thing youlknead 


irin, and workeit throughly : ific be not ſweet enou 
ſrrapeinalittle more ſuger, andpullicallin-pteces, and 
jurlein a goodquantity of Currants,and ſo workealits. 
gether againe, and bake your Cake as. youſce cauſe in a 


—  gentlewarmeouen. ' - 


To make avery go0d Banbury Cake: | take 4 pounds 
of Currants, and waſhand/picke'them very cleane 5 and 
driethem in acloth : then takethrceeggesand put away 
one yelke,and beate them, and ſtraine rhem' with-good 


| barme, putting thereto Cloues,' Mace; -Cination and 


Nutmegges; then'take apint' of creame; and'a&thuch 


mornings milke and ſet it 6ne the fire till the cold beets- 
ken away ; then take lower and put in good ſtorEof cold. 
butter and ſuger,then putin your egges,barmeardimeale 
andworke them alltogether anh6urcormore; then! 
apartof thePaſt; andthereſt breakeinpeeces arid works 
in your Currants;which done,mo your Cakdofwhat 
quantity you pleaſe; Andthen with that paſt whidiharh 
notany Curramscouer-it very thinne/both vnderneath 
anda loft. And fo bake it according to the bigneſſe,:- 
__ ©. Tomakethebeſt March-pane, take the beſtToidan 
almonds & blaunch them iniwarm watet, then puttheth 
intgaftonemorter,and withawoodenpeſtellbeate then 
to pappe,thentakt of the fineſt refined ſugar well! gi: 


hatſoeuer. p regrma 7 indo [et itints: ;; 
Th there bake: irer{pie,and'fo ſerue irforth.” Sore 
vitt 8 with;the paſte. cinamon une fine] 
Fubherdr L referre thargo. | 

To make paſte: of Gerioa;"? yooſtall mike Quices 4 Tomihe 
ter ROSE Haus been boiled ſoft, andbexei changing. paſte of Ge- 
ter ay refined ſuger, -ciftamon-and findly ſearſt, 196.97 an 
Nawae%s rofewmettllic.cometoa FU pati ind ind "paſte 
ET ae and. print it,and fo-bake vir'in atone; thd Gh wn hona)?, 


this ſort. you may paſte vfPeares, Apples Wir. 1% 
dens,Plummes of all 2herries, Barberies;or whit 
Ott TNT 1184 £i1- Fr Nis ſ2 299991 


Fam Len wg el” o fruk 


' Tomake any 
_- 


Ter al 


« threat | 
veſſel] with Ch- 


21.0 


of Ecole tem A a 


well 


irkogaliarogu 
of "OF Put to, a 


at —_—_ <+ - 


| The Eg haolje: B 


G_ EC EE ne oats. _— ww 


"well together ktery! hor ſtrains frraine thin * 
aelliewnpergnthaing fry Mo: <Stns(l ba darvs-4 
Tomake  . Tomake dr wat" of Flowers,as Roſts;oY 
Conſerne of lyfloyeers, and-fuch like ; __ take: the lowers 
Flowers. rh hear wag 2 paire of ſheeres ctitiawdi bj 
ends atthe fonts theteol; and theripurtheraties 
marterar: wooddei brake, and there eraſh' or beats 
till they bee ceme toa ſotr fabſtance-; and'thet'ts che 
pound £8657; takea|popndoffine refined ſuger- reg 
and beate it all together, rifliycome ts ofieintire 
and then pot##ypatl viviras occalion: Nat Reade. 7 
Tomake, To make the'beſt Wafets,take the renin 
Wafers, youcangetand mixetitwirhereame, theytlkes 
rolewarce;ſigerandcinamon tix bo i te thickertt 
Pan-cake battery 'and-then warnihis your wale/tbi 
=. onaCharxadle fire;annoinr thetn RrſÞ With fy 
\*. +13 terand en lay your batter-and preſſe Ho 
white orb as 1 ey pleafare.- £4352») 0 
ITY \* +1 0mgkean excellent Marthalade 6f © Oranges ri 
Marmalade Oranges,and with a knife opar&off tis Miki as 
of Oranges. the vppetinolt rinde of the Orange; ; yet in Fr on » 
by-no.meanes ya alter the cotonr of meOranges th 
ſteepe them in faire water, changing th&water a io 
120i V dap,rill y ol) find nobitternefle obraſte-rhereitt the = \ 
BI ther logth: and firft boyle rhem- In Faire turtring water, 
henthey are ſoft;remone then into rok ater, 0d 
_— therein til theyrbwake : then toeket poind } 
OO ;PUt 4 pound of 13nd ic uit O : 
—— ſtirred them altwet topether! Arainert} roup 
 Additi- Very faire ſtrainers into boxes,and 6 yſe i MY Kc 


occalian.. J716 » 341 


Taka ponl of ne Gower 8466 pound offlitter;” 
pound of Suger,one ounce of Mate; F455 aye + 


—_— ————  —  — =—_— 
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Ds 


ice; when-Pat 
Quinersgadrhen gather 
anczand. 
rake'the he oem no pre 
ferkin of Cider,and therein you may eh 
(ot ©8k'0 


i oarco an44hiHc PNtt- Epocrace 
rmeys, Sohitet Tet 
all 


6f Cl 
DE 


-thetrrv 'n pee dna heh To oreſerns 
hem, YE theres ſtraight quinces. 


into 
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/-- + 1 into fajre water,and.ler the: chores and) orle.; 
SD AN when the water boyleth, putin c<þ$ WU if naredant 


20... Wake very pleatant, rakea little, Muskes 4 ax 


- 


the 


» 
- - 


let them buyle till they be tendergand then takediiem out) 
and pare them,.Aand euer-as- you; pare them; pur: them 
ſtraight-into ſuger, finely beaten :: then-rake-the-watey: 
they were dadden in, and ſttaine/it through a faire-clorhs 
and rakeas much of the fame, water 25: you-thinke will 
make Sirrop enough for the Quinees, and put-in fame, 6f 
your ſuger and let it boyle a while, and-thenpur-in{your 
Quinces,and letthem boyl& a while;and turne themand: 
calt on a gogd dcale of ſuger, ypon them; they:nault feeth» 


apace , and-eucr:as.you turne, them ,. couer.theng ſtill 


' with ſuger,til you haue beſtowed all your ſuger;8qwheny 
- youthinke that, your. Quinces. are teader,enought: ke 
«1 16; 2 Them fourth, and if yourtirrop be agt-{tifte, enoughgpow 

15 11» may ſcethvir againe after, the Quinces are forth. Fo.eurs 
+: r1e pound of Quinces,;you.muſt .take more-then a-pound 


oh ſuger : for the more luger you take, the. tairexyour 


- Quinces, will bee, and; the berter, and longer: theyi will: 


Keepes. ol; ugg) voto roy aro bag, nhi © omit 
Take two gallons of faire warer;.and {ct it.on:the-kesy 
and when it is.Juke-warme,beats theqwlutes;of hue 
cgs,and put them into.the; water, andiſtit; s:wielha 
let the water ſeeth, and when it riſerh ypall and 
then ſcumme it off: Fake; Quinces and, patt:thenaj,and 
quarter them,and cut out the chores :1then takeas-many' 
pound of your Quinces; as, of your, ſugers and put thems 
unto your liquor,ander it bogs fill yourliquorbeeal 
coloured as-French Wang, and 1when, they.be,veryi teft-3 


- 


der,then take a faire new canuale. clothfaire waſhiy Het . 


ſtraine your Quinces through it with ſome of yaw 
quor; it they will not go thorow, cafily, then if your wil 


itt 
ofc- 


: 


"i 
ichen. | 


Bodkeil :.»\SkilihCodfery:) 5) \ 


Roſewater;and; —_— then GI 5 
tilir be ch Akama ven itiis-cold, it will cut 
withaknift; and irinto\a faire.boxe, andif you 
pleale lay leake-goldrhercon.// alt vihnoads loguder 

Take all the parings « _ Quinces that you-angke 
your Conſeruo withath;ah Ca 1" 109 other Qing 
and eds 


DR ———_— 


To eepe 


wh all rhe ſtren gens 
arrears Sh WE 
It) rm Re away 2:then- letthe ſaid wates run tho- 
row! ſtrainer intoa faire veſſel}, and {et ix.on: the fire a- 
gains, and rake your Quinces:that you Hil korph,. 2a 
wipe them eleane,and,cut, [of the: othonoaſt args tha 
fri Quitices-;; ape icke| out:the kernels and \chorgs/as 
cleane as you can, ls them into the ſaid liquor, and 
lerilbr 


n Kt oY ay | 
ks: pretke <7 f 


ſoltt-them boy bee alittle ſoft, paryua Fl 

thetn fromthe fire,and lor them.ſtand rill;the anbk 

then take little wm 5704 into ay 

water that your den-ing then. take 1 
Quinces with ala ov CC RINA 
ſtop your barxall lol that no./2yx6come; my 

you haye it oj to wie them;-apd hes furs, $6 


ſuch Quinces as are neickebbraſd.nos JORFERec355., 21 7 wrſs 
Take obthe beſt ſuger, and; when itis beaten ſearfe it 
very.fine;.andiof the beſt; Ginger,and. IDAOR; AS 
take a lintle, Gum-dragon/and lay tin solegwateral-night, 
thenipowrethe warer! from 4,204, put: the. 
litle WikcatanFagh e-well beaten — 
e061S0s Ginger: {Gan and;. 
toget till you mayſworkel * 

— it forth into day pb rn 


re | 


7 be Engi)fls Foul: fcs Bakke 
Doin ao 


Ky thetw before-rho fire; .arin-avery 
bake,” Ot hevniſenas cugerand Ginger Lacie 
ſaid) Cinamon and. Gum-dragonexceptedirivifilend - 
whereof, take onely the he wnag's af Epges, en 
- wisbefore ſhewed you! 7710 Bing 1 u694eP 


mikea gags take thrkis res 
anTthe Whites of fouro Egges,, ute a 
then fivinsgeand beare the water:and the Eg 
and ther put in your Sugerzand Fre unFa.e0 
have anteafie fier,and fo-letirboyle ————— 
and chet firaine iethorow 2 oloth, and eric feorivagajie 
till: -ar Allfrom the ſpoone;andrheo puv'ie unohevinkks 

or wits. | 1.2 O'7 eg 209; 

 (onrſe Gin. 0 dog quart of Honie clarified;and ſverbyirnilliy'Bos | 
ger-bread. Hon e.. add ifit berthicke, put to it RE —_— | 
fineernmimes of white bread' grate arid putt6} 
andſtirreirwell,apd when it is Gn put ivthe 
der of Ginger, Cloues and/Cinamon,; lixke/Ii 
edn Aniſcedes;ther- knead it,and [puririntomogey 
ardprine it: fomeHſc 7204p t tit alfouliode bat 
that is accordifisvmtorafte-andpleafare; 2: 235i O dovt 
Quderig. of Thus Having ſhewed you howto Preferue;Comleivic, 
Babqugg”) Cindic dtd de Paſs of -ofalt- kinds\in whichifaue 
heads confifisthervhole Arrof 


how'protecdeto the/ordeving' or! ſerting AG 


Tein Cent, _ Matos rao 
@ PRACE,Aa ace 
bed: firſt, youy: fate neon 
Ss affer them, theriyour dried:Suckets, 'rhei 
your - 


pil; iof mn NP 
Matchpane;rhenP fotrygrnny Pate 


vie Gilcker: als Sucker, :Marmelade, -Gunicets, 
Apples; Peaves,:Wardans; ind-Lemaokeds 


ce} anþthen Wufasgahbitb diſhioFpreſgradd 
Fruites;' and 1d EET tſtbefore: ore 
diſhes of onekind Kamdidg cogecher, amc{ahis 


will nqronely appeare aid ute bur zrmire-rht 
appetite iichnfiraloartmotdirddh: 2 nad" arti ( 
Nba wt haveidiawheourd 
rall chowtedges 


tained allthe inward offices'of fiouſhold, . wee-will 
ceede to declarexhienanner ofiferulng and fetring'ts 


making a dueproportiowbÞ all chings + for whiarauuiles 
it-our good H en {0 skilful in thepaits-of 


COSI iltomatbatihthe/diſhesandſkt 
Cuery One 11 place, igiuing TG 
harder) cations 2 flees enter liner 


of men nrdutwhoknowes the vi of rhe xveaporty/ 

norhow: 2o-pur tcnen-ineo order; ! It isrhen _— 
pm org: gr che .Clerkt 'of eh&iNitchin 
(who Hbaſwife niuſt times Yt6 
order the meate a the Dreſſer, /agt-defiuer-it the 
Sewer,who'is to 'dcliuerit'td the. Gentlemen and Y eo. 


meil-nayverst0 -beare troxhe Table!” a = 
191 4 OW 


Hunf<wife ioviicfe line. Ordering of 
of (Cooker, aras'thuckas in her is con. oo Feaſts 
x; 4n d properti- 


611 of ex- 


of Mearsfor ngreat Beaſt; nn frontic! dorius imeancr, 7" 
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vamp bn thus marſhald from the Dreſſer,the Sewer. vpotithe pla: 


a C Þ ng h = + 
| . 
” = 
P 
P 
, 


Br 
Re albiddcnedpen 
ſhall daliuer forthalkher Fricaſes;rhe 
lops, Raſhers, :and+ſuch like z'thea»compourid Fricalbs| 
after them all her boyld-meates11nitheir degreesgas faith; 
ple:broths.; ſtewd-broth, and the'boylirigs:of -ſithdrie 
Fowles:::Next themall-forts of Roſt-meates,"bf-which 
tbe grearcſt firſt, as:Chine of beeffe or Furloine;the Gig 
gevor Legges of Muttot,Goofle,Swan, Veale, Pigy! 
pon,and {uch like. Then; bak't-meates, :thechorturſt\ as 
Fallow-deare in Paſtic, Chicken, or:Calues-footepie 
Douſet. Then cold-bak't»meates, oa 
Turky,;Gooſe, Woodcock, and ſuch like;| Th y, 
Carbonados both ſimple and compornd;> Andbeii 


| _ +> cing them on therable;iſhall:not::ſerthem downea$her 


** recejuedthemy bur- ſettingu:the';Sallets:extra1 


0 
bout the table, mixe the Fricaſes about theni; then/rhe 
boild-meates amongſtthe Fricaſes, Roſt-meates amongſt 
the boyld, Bak'r:miats amongſt the Roſt,and Carbona- 
Samongonus bak't;ſothat before-eutery trencher may 
ſtanda-Saller, africaſe, a Boyld-meare, a Roſt-meate;2 
BaK't-meare, and a Carbonado, which-will-both giuea 
atmoſt comely beautie ta the Table,and very great:con- 
tenrmenteo the Guelſe. Sa likewiſe inthe-ſecond/caurſe 
the ſhall, firſt-preferrethe leſſer wild-fowle, as Mallird) 
np + hy , _ Wood-cock;and ſuch like :+then 
the lc 16-towle ; :as Chicken; Pigeons, Partridge; 
Raile, ,Tugkie;Chickens, young Pea-hens,and ſuch like: 

Then 


o 


e 
Feaſt Ge ropallagd the nay worthic,. - 


-_ , 


Now 


hold limiration with his by be 
yeeres for fimmer affords what 'wintef watits,af 
is maſter of: tharowliidb fiunrtier Zari birt whA 
haue : 1t 1s good then forhim thi intends to feaſt;r6" et 
downe chef number of his full diſhes, thar'js, dif $e 
meate that art of ſubſtance,and hot. emptie or for ſhew; 
and of theſc fixreeneis ago0d proportion For gn cout 
ynto: one meſle, as' thus for exampley. feſt, a eilfor 
Brawne with. Muſtard ; ſecondly ; 2 boyld Ta Caps: 
thirdlie, a. boyld: peece-of Beefs; fourthlie ;" 
of -Bcete- ratted's; fifthlie; a Neares: Fongye oth, 
ſixthlie, a Pigge-roſted:;, 'eventhlie; Chenark 
cightbli y x Goole roſted:; ninthlie, 2 Swan'roſte 
0 ver roſted'; the eleventh; (ug ; 


ihe rhitteenth, A Kid? with a puttin 
the fqyrreenth; .an Olive pie; the ' 
of Capans; the xreench, a Cuſtard of 
s } Houle full diſhes may bee added itt Sallets; Fin 
{ck a vechoſes, and: deviffed paft« , as apy of 

wa maketthe fill ſeraicend teh: then tw | 
diſhes, which:1s as —_ as.can conentently: fend ofis 
table,and in one mefle ; and after this: 
proportion borh ror? Hy ah thitd'% 
ulneſſh in ane batſe feb Riſes, ati" the oxi 
which wilt be both fiu inthe ſpender. conrenment 
the gueſt, and much pleaſure: and deliphr ro the! 
ders. Angithus much rouching the-orderjri no ver gres 
Bcafts and 6rdinatic entertainements; © ee 
When our Engliſh Huf-wift K*exa&inthelt res | : 


» 4 


Boakes, F...———— \* 


is abtctoadorne andves cific = 
illuſtrations meetfortier * 
thee ſhallthenſort hey iniil{6"the vnder-" 
er Houſowifcly' focyers/vight profitable 
th as the wamt chereof may trOu- 


orthe timercquiretthem.” 191KG 20162] » 
Therclorefir 1 hauetierturiih herſelt-ofvery * OF 
gagd Stils, fo for the: diſt 


a mare 
Fn, 


Fceacks 
C dbfetbersany” 
A jnnrngule pr iamtarho bk wWas'\ 
fr poet mnoathing ſpe” 
deligargandaminbie, 
arent oa = 
Goats milke;ro pie woo as; dAdditi- 
from che Flowers of Lulics; "ons 
rae ts ets bo ol 


(3 


py om 


"To yoons 
lie gf 


oritt _ ofthe 
=; rollour of the 


y, tn a. 
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Another ex+« 


—_—_ A OT OI ONT CI 
_ —_— "Os 


1 © | bruiſeqand 


halfeamounce of ſeedcpearle beater, three Ieaues of ne" 


..glafſe and ſetit in the ſun 


ecleni"aqux-"thercinthe pouders of canibinplecaytipflow 
ate. PERtory, Nutmegg, Gallengall;) Spicknard;] quenebirs, 


» 
ITT 
C. 


rome; winter-lauory, roſemary, rewe;'vnſer Tirtie;\Gere! 
manter;Rybworte, Hatts tong; Mouſeare, 'White wortn-!! 
waed, Bugloſle;Red fage, Later-worte , Hoate-hound;' 
tine Laucnders I{lop-cropps, Penn -royall, Red-fenelj, * 
of cach of theſe-one; handtull ; = of Elycompane xoorg!s 
cleane pared andiliced, two handfulls; Then take lj 
theſe atore-ſaid and ſhred them, but not waſhthem? theef 
take foure jgallons | and more 'of, ſtronge Ale), & one” 
2allon of Sack-lces, and pur all theſe aforeſaid '-hearbew 
thrediptoit,-and then pr intoiitone' pound! of 'Litorhs" 
bruiſed, halfeapoundotanyſcedes cleatie fifiet and Brie" 
ſed,andof Mace & bruiſed ofeach'one'vtince; © 
then put altogether into-your ſtillyng . pot cloſtcouere! 
with Rye paſte)-andimake a ſoft/fireynder your poriaitÞ 
asthe headofthe Limbeckeheaterh; draw out yourhot” 
waterand putincold;keepingthe heaqot FourLinibegh 
ftill wich cold water;:buit ſee your firebenottiwb leaſt” 
chefight,, butle6 your Wteyconiearleafult; an rake? 
herd yitolyour filling thatyour witer change nobWhitE;? 
tori nt ſoſtrong astlicfirſt draught is; and wha the" 
wateris diſtilled, take agaſjor glaſſewith awidemouth; 
29d pyt;therein aportelliof the: beft water und elecreltt;” 
and pathy.iv2 potfell ofRoſadblis,halfeapoiind of Dates' 
ad oniconce of giayhes, balfe apotmd of Stars; 


gold.,, .ſtirre. all: thefe([togerberavthorhenfios your! 
; rind er 5+ 
moneths, and then carifictandivieiracyou? diſcretion; is 
foraſpoonefull ortwg atatimeis:f ulficient; and3hever” 
rues are infinite. T2 26 { a: Wb pr: ' 


\ ' 
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*  Eilapotwithtd, winc dcatwait ſirongy aku 
wwe 2 91 F 


graync S 


Booket. | Skill in Dilillarions = | 


— 


7 


raines of pure long p , blacke - commin.;”/ 
> nell eos allege Mey "Sage Rev - FENG Pry 
mintand horſhow,oteachof them a like q 1antity , and 
beware they differ not'the waight of a dram vnder or * 
aboue: then pit allthepouders abone{; id into'the wine; 
and after put them intorthe difti}h ng pot, and diftilitwith 
a ſott fyre, & lookerhat it bee well lured about withryec 
oaſte.ſo tha no fume orbreath'goe forth, and/looke that - 
the fire be temperate; ſo teceme the warer ourofthe” -1— | 
Lymbeckeinto {plat his water is &xlled the wal” 48 

of life,& ir my beliknetto Balme,for it hath all the" 
vettucs and properties which Balme hath; this water is” 
cleere and lighter thenroſcwater,forit -will Aceteabone 
all tiquots; totit oyleBepur aboii®this wateritffakerh” 
ro the vottome. This watetkeepeth eſh& hboth raw 
& ſoddeninhis own kinde &ftate,it is g60dagainſtathes 
in, the bo1cs, thz *poxe, and ſuch like, neither can-any 
thitig kept in this water rot or patriffe, itdothdravy'our: 
he f | 


ter of life,&ir may 


Tweetnelt, Gior;andvertticsoFall miriner of (pices,: 
rootes andhearbes'thar arewer'sr laydthetein, ir giues 
ſweettes ro 4ltmanner of water thart is yt with it; it: 
is. g00d for all manner of cold ſickneſſes, aritnimelyifor 
the pally6r treinbſitix}9pfigsrrerching of the finews; 
tis good againftthecold goutzand it makerh an old mans 
ſceme young, vfing'to drinke'it taſting; and1aſtly it frer- 
eth/ away dead flefiitt wotinds) ind killeththe canker! >4 
; Take toſemary, Ti 


. 


ths Hop? Tage; Fenall © nipy roo: 77 wake a= 


of licompane;of echan handfull, of marietum,andpenys 154 mte- 


royall of ech halfea handfull;eighe flippes of 'red-myne}. 
halfe 2 pound'of Licbras, balfe #' pound of anifeeds diid 
two gallints 6f thi; Beſt Alethiit cn bebrowed waſh 
thefehzarbes cleans & parifrethe Ale, titoiis,aniſteds; 
and hea:bestiitoa'claanebraſfle pot,and{:r your PINT 

tnNcereon,, 
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A very prom- 
Cipadl AHA - 
Cc 9m1Po /t 4, 


two., drams 
Tec. 
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Megs 3 8rains, Cloues;aniſceds, fenellſee 
3, 


$,ofechone dramgthe rake ſage gmints,red40 ele 
* _ .. Pellitory, Roſe-mary; wildtime,camomile, and Laven- 
+ .oudh der,ofecha handful, chea ray theipices 181, 

hearbs alſo.,& pur al ropecther into the wine,and let itt nd. 
ſo.welue houres, Mirring irdiuers times, then-iftill ir, 

witha benbecke; and keepethe firſt water, for it 1s beſt:; 
olagallonof wine you muſt noptake aboue; a, quart of, 

water; thiswater comforteth the vitall ſpirits,;andhelpe. 


eth inward diſcaſes that commath of cold, asthepal- 


«4A 


houd CG TT IS — — — 


Booket. «= \Bhs i Dilitlatt 
——————— wogeg 
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epabeconmationotinowerAlls ill wormewand 


Take Aport ell of the beſt Sacke,&halfe a pint of Roſe- To make 
waterjaquarter & halfot a pound of good Cinatnon well Cinamen- 
bruifed;burnotſmalltbeateng diſtillall clicſe together in 77» 


aglaſſe.ſtill, but you mult carefully looke to/ir;/rhat ic 
boyle notouer haſtily;& attend it with cold wet cloathes 
ra.coole:the trop of: theſtill- if the water ſhould offer 
roboyferoo haftiby; * This waret is very ſoucraigne for 
-cheRomackezthe head; angall the inwardpiitrs; icheljis 
digcſtion;8 comforteththe vitallfpirits, > ©: 116 


x Take Fennell, Rew, Veruine, Endiue,, Betony, Ger- Sixe moſt 


mander,[Redrofe, Capt ch a 
frampe ther/andſteepe them in'whireWine 'a- 
night;anddiſti}lwater of them; *whichwarer wi 
in three parts,the firſt water you ſhall put in « glaſſe by jr 
ſelfe; for it is more-pretious'then gold, the ſecond as 


os veneris, of each af Ounce; pretious wa- . 
| "arid a fers, whech 
HM dinide porrates 
made, and 


ſent r0 4 


filacr,and cherhir$as Balme;andkeepe tlicſe three patts [coperimes 
imGhſlcs >'this water you ſhall giuerhe rich- for gold, lining in 


co meancr for filuer, topoore men for Balme : this wa- Eng/and. 


terkeepech the fight in-cleernes, and purgeth all grofſe 
:Homars1is!!5' © QN1TYEVW 21 oa DR , cog _ 
2: Fake Sulgommi x potifd,” andTay it it a grecty dock? 
Jeafe, and lay itinttie fier till bowel ed ard 
waxe white,” and put it ivaglafle againſt thetire 2night, 
and'onithemorrow itthalbetorned ro white waterTike 
vnro.Chriſtaſt; kevpe this water welliha gta; andpot 
adropintothe cic/aridit flat clenſe arid Thaipo che fight: 
itis good forany@uiltatthehenrtyfor the morphew, and 
rhecanket-inicheraouts; a1d for divers orher evils im 
the body. to 301q 6013! , NIUP BOB 3001-297 2991) is 
3 | Takethe root gf Benell; Parſeley; Endite, as 
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_ ot cachan ounce.and firſt waſh them well in luke-warmie 
watcr , and braytbem. well with white win#adayianda 
night,and then diſtillthem into water: this waterismore 
worthy then Balme ; 1c preſerueth the fighe,nguch,! and 

 Clenſerh it of all filth, « reftrammeth teares, andicom. 

forterh the head, and auviderh the water-that-commech 
through the payne inthe head, r:: 107 11d Ni} SHele: 
4 Takethe ſeedofParſeley, Achannes, Veruine,Carg- 
waics, and centuary, of each ten- drams ; beat all theſe 
rogether, and put it in warme water aday atidanig| 
putit ina veſlell ro. diftill ; this water is a pretiouswarer 
for all ſorecies, and yery good for the health of manor 
womans bodice. | the 
5 Takelimmel of gold,filuer ,lattin,copper,iron;ſteele, 
& leade;&take lethurgy of gold & {tluer,take callamint& 
columbine.8: ſteep altogether,the firſt day in theyrine of 
a man-childe, thatis betweenaday & a night,the ſecond 
day in white wine,the third day inthe luyce of fennel,the 
fourth day in the whites of egges, the fittday in the wo- 
mans milke that nouriſheth aman-child, the fixt dayin 
red wine, the ſeuenth day inthe whites of egges, -- 
on the cight day bind all theſe together, and diſtill 
waterof them , and keepethis water in a veſſell of goftl 
or ſiluer:the vertues of this waterare theſe, firſt-it expel- 

L leth all rhumes,and doth away all manner of ſicknesfrom 

the cics, and weares away the pearle,, pinand webbez it 

drawethagaineinto his owne kindethe eic-lids-thathanc 
been bleared, ireaſcth the ache of the head; andifaman 
drinke it, maketh himlooke young euen in 01d age, 'be- 

{iidesa worldof ohter moſt excellent vertues. ' om 

& Take the Goldſmiths ſtone, andputirintothefier, 

tillit bee red-hot, and quenchitinapint of white wine, 

and doe {o'nine times , andaftes grind it, and _— 
, 
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fol Roſes, Celladine and Rew, anda Ty" Pits 
and wheg.you have ſprinkled it in the de dare]: times 


Fenn ala and yet vpon oo 
c ares: Cl Hl paſte oner the cord bane 
five inches; and w — vie itthen ftirre ir it 


gether,and thentake vpadrop witha feather; adit 
on. your naile,& i itabyde; it is fineand good? then put jt 
inthe eicthac oynethe 16d with it it it 


ru Or ann 


the temples,andbelceucir; that of all waters hs 
is the moſt pretious, and pyiraer the light orany pajne 


inthe head... ;;) 1711 
_Thewaterot C veiagoodfors ſforemourh. *: 
-Thewarcrof Chor yntis good for nn % The wen 


of ſeuerall 
Water: 


The waterof Planten is is good for the fluxe, and the 
hotdroply. 

WaterofFennellisgood tomalea far body ſinall, and 
alſo for the CIC.” yg; 
'Warcrof Violetsis goodfor amanthat is ſore within 
his body,and forche raynes,and for theliner. 
Water ofendiue is good forthe dropſy, and for rhe 
iautdyſc,and the ſtomackes :: 
| Ker ol 1s 029 for the flomacks, ind for 
theillica pafſio ny other ſickneſſes.in the body... 


: Wategof both Sages ingdea forthe p: 
ty ago, 5 "dal 


Waterof Bcttony, i is pred Wen 
ward ficknefles. DOOR 21.£911 
- Waterof Radiſh drunke twice a Þys xexchtime an 
Ounce,oran ounce anda halfe, doth multiply and PI0y, 
PT pe mag ak thetearmesin women... . 
cingand nag) cn \ face waſhed therein both pa 
th afaire and' cleere countenance : 
T allo 
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"alſaztie head waſhed, therewith; andler ary 


 drunke atmorningand at night, at each rimeats 


the fallpg.of the haire —— 
6 Yin p Fs _ ounces off the 4 Ne, 


driueth yenome. out'of: the body; inthe ſarne-for 
Methridate : Ah tho {ameitwice ori chrice 4; 
exchtime, n 0unce,reftifichihe caotHevzat gif 


ſcth wome tobefru ictulwhenonemakerh oſs 
dccatian,itis called the Batheof life; the fame driitke 


comforterhthe heart, the brayrie; and the whole body,” 
and clenſethaway the {| 


of rhefacey it makertyzinaiy 
tooke young, 47 eth worents eotceive quickly, 
and hathall the vertues of Balme:'s . * '« a 
' Water ofRew drunke ina morning f foure he 
cogether, HASSTIOrmogarey! 'purifieth' the 
in women, the ſame} water drunke'm- the- HE 


ſting, is gaad aguni' the grypingof the boy oy 


it prougketh the eermes in women, © | OTOR 

The water of Sorrell drunke is ood reed 
peſtilent_ feucrs, and all other hor ſtekiieffes, b 
with beere,ale or wine,it fakerturhirfh.iciis fe 
the yclow Laundiſe, being taker fixe eve, 
ther;it alſo expellerh heate fromthe liner 


and a clothe wet imthe fame'andy litck wh xy 
ſo applied to rhe; night; fide: want <6 Nati 
when it is drie. -rhen Wet ;2ndapply4r © aid thus 
doe three or forreit! Xa 19110 YO 190 

y the water of 
inward intetion.,,. 


very ſoucraigne to 


bing ſta g 
ber! eu TD 1h I ” em 


 Nowteconctadeund nie optlileGHipres x, itis meets 
that our atone comer of Ny 
of the moneth ofaprillvnco thee the of 
ny qomeny rein t anon vt 
rengrh ant{ofthe greateſt yertueto'be' vicd A ple ad 
inalkmannerof medicines, alſo from the eight of the 
Callends of Tul y yntothe eight of the Callends of O& 
oberche flats; frems''ane) ard braunches' of every 
hearbeand! et moznd ſtrefigth (tobe vice ity matt 
cines;and on theeight of thecallends of Otober,;vito 
the eight ofthe Callends of NT m—_—_— of roots of 
he lanesarethemoſt 'of 
beviedinallmanner ofmedicines; "'-.'> wie 
T's make anexcellent ſweet water hg perfis yo PRA -- 
ſhall cake of Bafall, fBafill, mints, Mariortitn, Come-fi: zots » water for 
Jr Lairender and R 


Ifo perfume. 
= onea = 
of cach halfe an gr: nh chreeor foure P " 


cutinto ſlicesinfuſeall thelc'intos Deere watcr 
the three daics, en ov yr it with TTY tle fir 


ſpacrof 
of Chargolertienwhen you hane pheirihroa' very 
glaſſe'}eakeof far Musley Ciutt, and Ambergre y ces of 
ne 
: eb 


eachthequantity'of 4 ſcrbple;and* pur Airinen : 
Ge 
rn ea 


Layne, andchenhing it within the'v2 


min es with Cloli&;B k. LS 

ener i ue 7 be i - a 

out ay 6ffence,and wiltlaft ha etog-Rofall rfweer 

peridmes ps hath'Boety CO 
"Torah Pr RE Te perfume 


Almonds, 6 Gloner, P 


F* . | © "mp * Be , 
- , g & 
_ ind — Fa — w—— wm, | 
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Almond 5,0 le of Almopdeyople of Nurmegs,!dyle of 


Bceniamin,ot each adramme,g! AE 
fat Muske two graines:mixe them altagethet and:'gri 
them vpona painters ſtone, and then annoint the gloues 


therewith: pe before you annointthem let them bedants 


. 
Ly - 
: : 


piſhly moiſtned with Damaske Roſe water: 571411 252296 


fame = Toperfumea Terkin well; take the oylcof:Beiiigoii 
- = CE monk onle of Spike, and oyle of Olives half 
peny-worths of cach, and take two ſpungesand waime 
one of them againſt the fire-and rubbe your'Terkinthere; 
with,and when theoyle isdryed, take the orher {purge 
and dippe itin the eyle and rub your Icrkintherewithiil 
it bcedry, then lay onthe perfume beforepreſcribed for = 
ploues. Cit il) 1110 Herman 
Ta make , - To make very good waſhing balls: take Storax-of 
oy both kindes, betiiomin. Quai Aromaticus > Labs 
Bals., danumofeachalike ;andbray;them-two. powder With 
Cloues and-Arras ; chen beate them all witha ſutfick 
ent yanriy of -Sope tilljt bee Kiffe,- then _— 
' hand you-ſhall worke ir like paſts; and' make round þ 
thercof. y 4- ep "tf ona oro 
To make 4 To make Muske balls, take Nutmegs, Mace, Cloues, 
wu;ke Ball, Saffron and Cinamon, of each the waight 'ofjj.*, and 
beatto fine powder,of Maſtickethe woightalrwaniaice 
halte pzny, of Storax the weight of ſix-pence;of Labdy 
numthe weight ten-pence,;of Ambergreece the weight 
of {ixe-pence; and of. Muske foure grainegdifſolue.ant 
worke alltheſein hard {weer {ope lic come toi aſtiffe 
| palte, and hen makeballs thereof. "3 (5i47 2 1088 cm 
p_ ' To makea good perfume to-burne, take Beniamin 
Fo 247% oncounce, Storax Calamint two ounces, of Maſticke, 
white Ambergr eece ,, of cach one,ounce; -Ircos, Calar 
+... .-» MSaromaticus, Cypelle wood, of cach halſe anqupce, 
I 9p 0 


— 
= b. 
; Z 
. E 
* F 


wh 


of Camphite« one age Tana one ounce: beate 
alltheſeto y- ; thetvtake:of Sallow- Charcolo fixe 
ounces, of [i id St6raxewo'ounces, beate them allwith 
ge rye the then ſhall goutole them. into. cny ©. round 
roules 

To make Pomanilersy take twopenix 
two Of Stetax 
lamus aromaticus, /as much 
pound of fine wave,of Clotes & Macerws peny-worth, 
ofliqu nid Aloes peniworth; of: es - 


"5 a 33; 


ior hiof Labdanmin To 


onepeniwort hoof Cal No_ 


me, halſea quarter ofa 


peniwofth, wr | ; ralnes Beata ſe > 
pho: ingly toge toge Ao edmeto a perfe@ſubſtance, 
——_— on Che pleaſeanddric it}: 


To,make: Celery rong ria ear yon ſhalf'brewthe 72% 
firongeſt Kibrhiat'rith Ns SRMRGTg anealſvi every _—_ 
fron op eeyyok © iaomhpthed ne ark OS 
otherſafe pla where'it mayhaue the whole 1 
Ffummer da ales fuhns! oi e 'ypon if, and there1ct it lie T6516 
HSC GetEak fire) 1hIaGae{SHlophent Of thts 1mm. 
Vinegar p ur the leaueSof- or © Fu hundred Di» awwiyl 


miaske Roſes, and I after they” hauelayen for the ſpace'of 

a monerh therein, houſe” the Migok and drawi = OS 
7: or nochg Wu 

re ECT, cattyityour Tomas” 

pocket, you fhall take the bladesof greene corrie'either dry vinegar: 

tat or Rie, and beatitinamorter with the ſtrongeſt - 

ar you cangettill it comeroa paſte; thenroleitin- 

Geballs anddryit in the funne till it be ye _ 

Wh) YI occaſion to vſcir, cuta 

Seri MAE and difſolge itin wine, and 3 it wllmikca 

ſtrong Vinegar. 


;To make Yeriuice, you ſhall gather your Crabbras 
Joone 


top Mes 


P 


.. "> 0 n 
us. - 
0 
Bats 


- 
* 
ge CTY 
amdckiien, ———— 


140 


T he Gagnſhdgo es "Eokke, 


Tomake 
UI . 


A 


= a... 
| foone a5 thokernels unde: blacke, and-having laid-them 
aavtuleinaleapettefiieatiogaber, ahora ide 
theo from ſtalkes blacks ad conenneſle :rchew 
troughs withbeeules: fotthe, purpole,,! cruſh and brogke 
them all tromaſh :- then make a yk "HE 0 of courſe hace. 


cloth-as! {quare,as the qo I and pie... 


«.: Cnbsgthenpuritimothe preſſceandprefic isyhileany 
| moyiure willdrop forth, Fang a _—_ vellcll vader- 


- neath+o receive; the liquor; this done, tun; it, vp unto 


ſiveet Hoptheads;and 19 query; Hoglhead do. 
zchhandfals of Damazke, Rot eaetaamd | 
vp,and ſpenditas you ſhall 1 haue 0cFalion,..,, onilhgs; 

Many other pretty: ſecxers, there are wp 


curigus Howes, butgone more neceffary x 


i al:eady rehcarled;excepriuch EY ſpllow.in 


Additi- 


ONs 


go couceined 


ſecrets. 
To make 


ſweete pows= 
dey for 


baggse . -: 
To make 
ſweete bags. 


their proper places, Fark q 
_ |. Fake of Arras lixe ounces, ofD of Dam Ml fe ena 
_ofea 


oof Margerom and {weete Bal 


of Gloues ro ounces, yellow Sa : CISWO QUnCeSy! 25, 
Citron pills ſcuen drams, of Lign..m-i Q6S.ONE 


| — F I11 o 


| Beniamine one ounce,of Storaxe one OUNCE, of 


one dtam ; bruiſe all theſe, and pur tl them into a Dagee 
ſfilke or linnen, but filke is thebelſt. _ 
Take of Arras foure qunees,of Gallaminis.0NF,QUACt, 
of Ciris (67g an.qunce,.of Roſe Toaues dried. pu ord 
fuls, of dried Marierom, one handfull, 0 ONE BU 
full, Cloues one ounce,of Beniamine | TE 
two Qp ces,of white Sanger, OFT 10 
res RESDEE ico Et Ones, 
it Muske ea 


Log 


SO —__ 


uy ; Þ 


He IR i 
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 TakvofiBuy-leaurs/vae: handful; oft ved Roſesrwo: Tomake | 
hadlifulsx6d Dainkkke-Roſes threehandfull>of Lunciider: wee water. 


fourt handfals, of:Bfill'one: — {NOUTTONY'Y two. 
handfulls;oP ©amomile-one hand? 
ſweete Briar Two handfalls.:of 


ple 0: Tr 


_ of new Ad Ari rl lows 
{baking irenery day three'or foure Comp eeyn>] 
tho four) (noi em ogy on (andaf- 
rer-ir is. duſtull ioagt taitie of16 Of Moke!! > JAL) 


| A very rars 


the pils of ſixe Orang 
falkof rhe tenderleanes' of Watnar-rees; "Bonn 


and ney” 


vpn « 


#wx' 


1 
a 


nr rage) i, dns _ ET 
ſtrong : thin it -vpina'F pt Þ 
I take foure or om han of Beanes;. gd 


parchihciritt paler they bu#ſty - put thet =s 
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"hot as you cat into the Erkin;and ſtop ir-ivightialireleclay. | 


about the bung:hole =. then-take! a handfall:of cleane 
leauen and purin the firkin'; then'tak&a'quarititie'of Bar. 
berries,and bruiſe and ſtraine them incothe firkin;/anda' 


»th thaiujng the 1 LEH 
the white:ends off,and let 


3x6 d 
to drie,and turne them 


TE 


. ES - 


together,and, 


rnd} 


dre pomin 


opal 7 


roach. ,;r NY = 
AW 


ropes 


Bu 


Has ofl- T9 
ie Mike oe os mn 
Mmebos v3 \ NP re Wo HEN he Sau BY 
, hee ; bag,and tkefatf 
Sg. , Efaver ro, ind 
+ 4p cap 9k a £1c1ta pa vs MIA 
40 D thus ; Take der rootes pen 
| Anyltedes;6ne pehiy 'Or 
® | he Je t po IN 4 dag 
mall that, it ma 
A TG (GER 89 rp a 26 
the Bung Nee take a pint of che bn Dama 
ter, andwartnic Tt” Juke-warme, ah 
_ andthen ſt Sh cloſ Rae 6 THE C0 
TJ ba Lk \ jckify/Sarplcds I's 
To ae. Take her Whi Ites NN 4 
Mutkadine, Bay-alt andheare them we 
when it piigct Satk of tote; A then 
comes new 1m thortas'Sn Ow Men. 110 Fay 
10 be finedn p2lans, ad bearerhe Wine,and flirre his L,cespandakel 
2.4 beures. viitiri SL Bog vgs a Dax 
clolc;and dra EY vt 
s £ 0 mare - Dri CO 
ohur Be. fk Wins bFfne ii 
ftard. Sf with 4 patilf et cight 


bexhi 


_ filthy - WAN hate 


SL. 


ay-falt, atid 4pjnt, 


ve EE, ho Bo 
outthe Lites andWwalk (Kieel Jeu up a 
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"hf 


Boeke1, aan." IT 


TINY RET) ay 

' Take _ rt er | in 
onllons.of an dts SIRE 
Skin ear) nd ſink ie 
there be nd moats.in it _ 6he crore bg 
lianders,;and-one onnce bf Aniſcedes, _ 
fly ones beatentwo! my 

£4; thendrawgyour Baſtas 
He and bearer well x 


ee wk thexeſt, en 
fer itlie a weeke: and touch ir nor, 'after-draw itar plex: 


fure. . 


- I your Baſtard bafavraridp ad, Gran nb fot, 35... 


[_ © white, and is 


longgthenumay yol fildir kl) Prin 
Whge-wines-on Sacks hn: > cams en tran prides 
Laggs. 


————_ == 

NS that it miaylacke: Akecad gatiobs 
thus, s. chaahe Whites ow. [ name why k my 
ha} nt peas Ewarer:; wn 


WR oem neans 
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hk fey gar © this oh hy 
74" RD 
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ind draw For Sack 
eB whe Feb or take deb doth 


Fo ne fo, 
EE HD 


hs te ere « three of of Allis 


. a * 


14.8 "4% Tagnſb Huuſwifer en 


Fer Alegorn Take three gallonsol whics Honey aodygg gel 

that is fgpere Redaw inc bojlle them rogerhes! ina fare Þ; 
cleane,and let it Gand till it be wg ep ben: PER 
into your Pipe z Wes nothing bas the fin ſt. ther 


vell, 
we and filliry, an apy il be = 


LL ACE 


_ 
"9a Ly q AzunT--- 
How'tb byder | Ge FS ny [ 17 
Reniſh wine. [tertunean Bra ant : _ Je 
$3.2 267 know;ithythe: Fatt,fox- 4t Lone FTE FE 
: Hed del is aothineiſp £998, a tt Fr 


ce done ahh mM as witht he 


fler > be if 
$ 


RS ho inc 


#0 into it-two. Cle ul D 
* Taladpon hs it Tn take awa + ent of F F 
nie.and when it Fen take it off; and {crit by till 
thorow cold ; then take foure gallons ot; M; 
itas before, and then putall into;your. 
beate itz. and (if yon can) role it, South 
then ſtopi it doſe &lcrit lic.andrhat ke It 
The arr: in Burde = C: 
coine, Win es,and you W ah ac 
hoo oopes,ahd the moltbe Fall adge and 1 
--;; The, Wines of the hic countries, an 
led Hie-country wine, arc, made. 


. 
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= and the = gage Tackes, 


, oſheads, 
ſternegMFgadge and a halfe, and the Wines themſelues 


xd White-wine Eg words good rs and 
licks ties adge,and that is alſp in Pipgs for the moſt 
nie Lon HY, Then PH, Fl Mes 
whicFare affy in Pipes long and flender ; they are W_ 
{mall Hedpe-wines, ſharpe in taſte, and of a pallad com- 
Py 2 Ns. Your beſt Lett Sacke are of atop Spaine, your 
UFO alicia and Portugull';-y agky 
wel ds of the Ce and Sg and Tour 
Muskae Nkes2 d Malmſeys are of many parts of 1a, 
Greeee,and Tome eſpeciall Hands. 
Euerje Ferſe is in depth the middle of the knot inthe 


"1 ff of every HAR WTR Rl fc 


oth of euery Puncheon is the fourth prick next 
to TIE 6 chener, 
The depth of os | noatagh is the foure pricks next 


od 


th of the halfe Terſe is at the ſecond notch, 
and iFacdGunted two. 


of the halfe i hy and halfe pipz,is at 
__ accounted three. 


i. The 


<clonred. Then "LM are other Wines which is 


gadging of . 


Dn mm mmm 
= 
' « 


ue you Wines that be called Gallaway both in 
_—_ whom v7 


3 dg 


Note: of 


Wmes,Oyles 
and Liquors. 


nn 5O As Br Fob ns | 


L fd | - 


_ - 


4 J*f! CASE AA6- © A ihlid DiiÞh.]; 
2. Tho halfc Scſterne lacking, thus. - - 
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YG ron mite 201 as ab aud Ahh ol 
. Theenodld 4 halfe Sefterns | 
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twenty fi 


SSC. 


_ Every Sefterneis three gallons. 
. If youll: iyatogiden; 


pow, yrs 
| Rhenich 1 wine arrernepence the” 


ello 
Eight pence the gallon, is the une cigh onde, | 
:1|Sixe.periee! pericethe gallon, iSrhetunne ſix. pounds. - -:'' 
 »Emue\pencethegalion, isthe tune five pound, 
Foure pence thegallon,is rhetunne foure pron? 
Now tor Gaſwine wine theregoeth foure hoghrdds 
ro-atin,&epery-hogſhead is fixtyrhree gallons, the tw 
hogſhcadvare one hundred twenty fi mtldagjaral rome 
hogſheads/are two hundred fifty two gallons; and if you 
ſell foreight pericehiegallon) youthallmake of chetug ;... 
poynds, and fo foorthlooke how many penice th wow 
ate;and:{o manypoundstherunneils." 
.:;Nony for Baſtardir is 
gatlge two:Stfternes'and a halfe,' or three ata pipe, and 
then ydumuſt abate fix; gallotis' of the Price: ; =_ foi 
all other ar ren ph yoda! 
$66 thit\in ceoFGaſcone” A! b. To hula 
ſciuegchat your- pom wines be faire coloired:/' and G FE nd 
bright ks) not deepe as aft Amedft;"Forchough wn WHG/« 
1rimay; ſtrength;ycrir wantSheamn e er tt' | 
iw aRoſe/ora Violet; andin' ary caſe ler it + 
ſhorty' for if it bee Jong, then innowiſemeddle withit, 
For your white wines , ſeethey bee fivecte and plea- . 
Ancarthecalby very ſhore, -Cleere and Þright and quick 
un;the taſte; 
for your Red winegrovide Fi they bee deepe 


colou- 


_— 


$1 


S&T $ 


the anie rate; Vurielakedlvoe 6. Dok dy 


A: Bucaf Malmley ifhebe ful gadgeyjs one one hundred & The Comte 


of all man- 


And fo the tun is two hindi: and fiiy two gallons: ney of aſe 


cane Wire, 


chean; is: twelue exdnbern 


renpound- rs 


INS 
_ l p » % R 
\4 ? 


Tt 


_— 


YR 226 The Engliſh tlouſ-mifes s. 


- 


| — CCC Y 
 *coloured andpleaſantylongand!! weere,andifintlitnh, or 
Clarretwines be any default of colour,theteare reriiedits 
enow toam-ndand repairethem+? 2 11/1 917 nA 

Toremwed) If your Clarret wine be faint,and have loſt his/colour, 
Claret © thentakeafreſhhogſhead with his freſhdeesahiichiveas 
wine that yery good wine,and draw your wynelinto2 1 1thich 
bath left the ſtopircloſe'8&right, and lay ita'foretakefortiwo of three 
Colew. qaies that thelees may runthroughyt,chen kynivypuills: 
be fine;andifthecolour bee notperfit; drawiigintgared 

wine hogſhead, that is newi dramne withithelres2&hat 

will colourof himfeltez and make him ftrompprovnake a 

pound-of Fournſoll ortwo;& beat it withagallonortwo 

of 110g _ let tlie a day or wear putir into/Four 

hogſhead,dravy youtrwine agdine;and wa clothes 
then lay: jt aforetake all night, and rowle peiehained 


- 


row;then lay it! 4 a it will haue a perfir-colourst120!! 
if remedy * ;Andit your Clatret wine haue loft-hiscolouryrakey 
For Gaſcoine PLN VOrth.of Damlens, on tls black Bullefſes;agqouſec 
wie,that Ccaulc, - and ftewrthemd with lomered: wideofrhe 
bath loft his" colour, & make thereof apound-or more of irropganidiput 
colow. {itintoacleanc glaſſe,and:after ihro the hogſheadobClar- 
ret wine; andithe ſame may likewiſe doe yttared wine 
you pleaſe, _ 22117; 1s 
Aa And if your white wine be faint;& haue loſthhis colour, 
obs  #rhawinebaueany ſtrengtlinir ; [take to'a hogſheadib 
wine; that  uchas yountend to-put in, out of the ſaid milkeganda 
bathloſt his -handtullot Rice beaten very well,and a lirtlefaltz andlay 
colour. hima foretake allnight,. and on.the mornig lay himwp 
againe, and ſer it abroch inany wiſe the next wine you 
jpend,for it will not laſt long. os a, 


For white Take three g=lons, of ney milke, and take away [the 
whe = Creame offit;then draw fiue or ſixgallons of wings 
= f 5s your milkeiatothe hogſhead,&beate it exceeding wellz 

= 5:6 y - = ; F | then 


- 
* 
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then fill it - before youfillit vp, if you can,roulei "Y 
- and1 ke tale apound of Roche 


Allum finelie beaten into pouder,; and pur intothe yeſlell, 
and lerirt lie, 
Nk poco CPE into. wie .onenature, _s 4 rewoly 
e A MOZER of nACEW we 1N$,And par ethem,and (s larret, 
—_— choares , and gt tthem in, and if that vill MO 
notſerue, takea handfull ofthe Oake of Terulalem, and wine that 
ſtampe ir, then/pur it into-yourwine, and beatei ivexcee- drinks foule: 
bg 11, and.it willnat onely take away the ary] 
make ir haueagoodfentatithenole. ! [© 

your Redwwine'idrnke fainte, then takea Le OP. 
Fi Allegam hath been in with the lecs alſo, \anddraw- ,;.. dts 
your yyinejntoit,and.that willrefreſhitwell,:and make! fam; 
chin as row or otherwiſe draw ircloſerofreſh» 


will:recoper IIS and put toirthree'or 
FR gallons, of Alle e iron hislees; 
Ifyqur Red wine colour, then take our folire Ferridwhe 


pallogs, an and - in foure pallons of Allegant;iand turne 5 amnyg 1 
imgnlus lees; : andrhe Bung vpy and fil Lolonr grilling: colonre 
turne,and be faire.  |!-/#) . 

. Takea good Bur 9FMalmſy,! and coldkdoagni ita quar= 
ter OF MOre;;; and; fill bim-yp with farBaſtard: z: and with 
Cuica andmoreghen prdlhim x youdid you 

Iyer 510 429 M13 
ANN linall poiats,dreſſ>him';, as you did dreſſe If Oſey £8 
Er wid ROWE wine :nche likecae; andparr 


ell pages or 
bimgnd; 


To make 
Tres 


&himabroach; Andthusmuthtouching C 


vo andthe true vic-arid ordering of them, 540 lef 
Dire foorthas/belongerh tothe knowledge, __ their colewr. 
fir ofour Englih Houſ- iſe,} DI1Tz C1 (R330 }<2 


r 99ſt; 1 
>: ng lissſt 99ſt oaltvr 9ariq} 01 ay wh 91tt 291} 22 te On 
Nod 0. Fuq 07 ebn97g 44 doidv 1194.90 tl»; 


"Char. 


Pe 1 
, 45 


3s. 


T be 7 caſte Toke 


F—— — 


Of toafong - 
woell, 'S. 


Of Wooll , Hemys , -Flaxe ant CIOS; PD 


the cold and tomelitieſrd'the' peeſon;and ifi 
ckeanlineſſe and neanefſeof the $inne, Mes 6 
be.kept fromthe filth of fiveat, or vertnie'7 thE 

liſting of woollencloth;'the latter of finneh,/ 1011172 22401 


. it-is theoffice: ofthe! Hisbandrvinh at: the | 
 hisſhcepe, to beſtow 'vpbhrtheHoubwiſte fic edin® 
petent proportion of mt as ſhall bee 'cormnenient For 
-. theclothing of his family; which wodll as EH Thee 
-+ hath reccivedit; hee ſhall Opt; land may 


_ lockes,and other felrrinps., 


mids lon 1 
TOLL 7 1 nal 


221 ans 


to. 
Jouve y of each! ſeveral Pups: wiHh ms 
ye belonging t theretl © a ( Þ; | e 4 JIE ON JRun ViENS 


+ = F.5 : R. 1191300 


Vi CL okers ifefter her knowltd6e 


> $. of preſeruing\,and feeding? her nyc 
yo ngs alſo: {ri om of het! owne Gdeds 
{A uours, ſhee oughr'ts:eloaththenk 6Heiv2rd- 


"al « 8 ihwhrdlyjourvwardly for 
ny 
o6fis 


'Fo ſpeakethen' firſt of the making of oder, 


of 
heeres(the fleece lyilig as & Were Whole beſobblictf any 
ſhall cut away all the courſe lockess che ns + 
and layt eb >Mietue 
for coutſe:Coperlids, or the like's therithe rel Pry 
| fedſhee ſhill-broake/info peeces; arid tet 'enery ISR 
by lockeytharis, with herhands6þbR; i410 di 
woollto, agnotanypart'thereof/ ity be felired of | 
together , butall open and.Jo6ſe'#ther fitnachbff 
wooll as ſhee intends to ſpi pinne white , ſhee ſhall put by 
it « {clfe, and the reſt which the ſhe intends to put into colours: 


© i EY . 
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Booket. 1\0lwo Dingo f HER. 
| ſhe hall waigtovp, anddiuideintofcurall quantities, ac-; 
cording ro hopropomibazetheincbhb huh ſheein- 
tefiels-b6 Ball one ofthemiinro:/particu- 
AL root te  pbtiedorticleptocesof 

vatotherd, wirhpriuy:markes:thetcon both 
forreb-an lit!'ehocoldur and the khowledg& ofthe The dhing of 
fare woblP: rvh6 fieſteblÞuridahred2thisdone, ſho Sears. 
ſhall-i8ſhe peſt ſhi therbvonty rhe Dyers; to bee dyed 
after het wy > oertpren 1 —_ not haue 
on oo tant: [ moeete for 
Ks deb! Lijit eve er heors before Dfroceeds 
ay any inks how ſhee Aa 19 96 ne ITE herſelfe' into 


yen loot blatke; 1] "you thll niliorwo 7% 4s nll 
56 ff 8aftes 0 ane teis ther; chew: $5 halfe-{o blacks, 


much of liq - arid buite [them bork? 
togethebin vin water, rhenfliall you 
pit your Woobthefelnand boileir eeake irfoorch 


and dfiet6;! _ iD Ho 10 1:0, OW WOY 2 Li y 
& dalblind To die wooll 


of haire co- 


—_— FS erg 67 wPumy and 


mois fog, a and Hy; them together well, boile 
i Ge Ment rentordiny well - ext CY 
en inn pad He 6d pie oieroie may com? - pen = | 


uly A GUEdye Jos, 19 


4 . Tis ur wwOoll-into-a- perfe& tedde Todigwat 


SED Rl fm, it is-hor pitt in reddee.. 
Evid 
= then = «poutds4 

T__ 
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put in n your r Allum, and ſo ſooneasir is melted1 [/putin: 

your woolly and ket it boilerhe ſpace of a anhowes;Mhen 

take it outagaine,/and then-ſet:,ommgAre-Pran.and waters, 

Then take a pound of Madder, and put.-it yaur-Madder 

when theliquor:is-hot: whetzrhe Madderas, brg 

inthe Woolland open it,and whenit comm Sages 

ry hot,then ſtirre jt with a Rtaffe;) and ab 

waſh it with faire-watet; thenſer-6r:th? pan, 

faire water,andthen takea pound af Sarading = 

put ir therein/,| andJer it botle the {pacegqt, WM 

thing : then puit in thewaol y, andfurre tale It xe 

times about, and:;openit well; for : —_ vhs 
Todie wooll blew; take 260d ſioore of 0 

lie,and ſet it on the fires then rake halfea ound "of, blew 

Neale,and beate it-mallita Monterz and-chen pur B-inta 

the Liczand whett it {ccthes putin-your woolh 11:0 day 
To die woollofa puke colour,-take Galles and hews 

them very ſmallinaMorreer, . put them inofage le 


water, and boile your wooll or your cloth thy 
boile themthe: tpace ofibalte-an _—_ "orackeri 
vp,and put in your-Copperasintothe lame. liquor: then 
put in your woolt againe, $n9xigIng thus ONCE Or tWIGE} 
it will be ſufficientz; ; /:- | +20} Sram 
If youwilldie) your! -wooll of ail fi ader.colour hal 
put your red;wogllinto your puke Aiqueufa 
will faileleſſe be of a finder colour, yl 
If yon will die-your wooll, either green. pages 
then boile your Woodward in;faire, wate _ 
your wooll orcloth; ,-and.thas,wan ling Vpu 
white will be yellow:  andthat t wooll which you, 


blew wiltbe green, andallthis.with one. dg 
dedrhateachbeffir boiled in Alloms.;. ©. tens 
Sed f ne s Wihengreu-have: thus: « Hed yvu mate hg 
| eu 


F 
_, 


& and hauatſo wool! after 
6 j-and _ 


= | beeyoun T, of colonrs. 

i doqe, 2yogipnes ibeſs medley; is1þdt 

Joris —A ſs ae only; TIES. 
darkeiifor rohauwc, more 1svur confuſion, 


| take 
ri-pdrtofrhe 
—_ 


= aug 


tin 


ED. 


per anda t 


QC e rawny© 
Ap faire poantcuben TE 
dogs Sa ſ - 1 | 


TTiaguotanas Baoket. 


— — ——_—— 
— - ———— - _ 
— 


— mms 
a  — 


A Lavee « atorherlayreofthe ade nloqretelorroggteegizngy 
vponlayre tillall oor ſpitad 3 Me 
_ at onecndrole-yÞ rojihd. and. hardiitagacher the.wholc 
© "ol par aroes = Ph McaTebongy g/oncitq 

'+* onithecouleghat x: caor opet) 51mithoyour 
| hand roalt.pand SIR {mall piccey: 
then ta re of ftacke) Suapeatdingy 

and bound ns ariuch. CR —_— 
-theſanie C land Catticdiienall che | dit-you 
ſee itp ly; ragebvndiſtunttly mixed;together{; ani! 
tharindeettiris beodineqne ihnrecolounofdigerswith- 
ourſpots;-orvndeuided locks orknots: ;'in which doing 


ee Ele 


Wooll, keto nor: open;liongh it be nbuer fell 
yetyou ſhall picke it outand open it ,-orelfe:beingiany 
other n—_——— ned Sia in Houſe- 
 wiftrptomixenlicſews irighty .comakethe Cloth _ 
-withourblemiſh; - ; 2212.0 B60 _ 
Ofthe oiling -Yourwoollbeingihus need flee 
wy : ſhall then oileir, or as the: en 
greaſe it 7: Inchis mannerb 
you ſhalbtake of thebeſt? rae 
ther wel raynd ted Gooſegre nn 
uing wer re  -withyour Yprinkle' ir;all: I 
wool, and worke apa batchotine: :-(theift 
yourwooltabour; and&6625 ets 
you haieviled all thewooll ouer;” and that 
locke which is notmoiſtened with the ſame, 17 D249 
 Thequenti> . Nowforas much as if youſhallpiitroo muchoile vi 
ty of Oile, onthezwooll, youtnay thereby d6e' great! hiitt'to 1 
weband make chatel, thread witnordraw, but falint6 


; Many 


 ..——_ 
——_——_ 


woall: And ſoaccordingtot 
whapquantity.you will, © 


- 
- 


o10c 


D ————_ 


Aﬀer yourwooll is oild and annoitited this” you ſhall Ofube raw 


then tumme it;which is,ygu ſhall pull it footthas youdid 
before, when you mixeR, and card it outier againeypon 
your Stocke cards : and thenthoſe Fees which you 
ſtrike off;are called turmings,which you ſhal Jay by,tillic 
cometo ſpinning. There be fome Houſ-wiues whichoile 
itas they mix it, oe” 2 rg euery layre as they lay.it, 
and'worke the oile well into it:and then rouling'it vp as 
before ſaid, pull it oat;and eit, ſo that thenir goeth 
but once ouer the ſtocke-Cards, which is not Tale : yer 
the other is more certhine', rhough ſomewhat more 

Afreeryonr wool! isthosthixed ol xd and. tummed, 
you ſhall then Spinne it ypon Se gol wheeles ; ac- 
cording to the order of good Houſe-wifery; ..the ation 
whereof maſt be got yy practiſe, and not relations .onely 
this youſhall beearcfalt ; ro Wt Sie thread according 
tO ID ofyour ool,not.according to 
your particulardeftre': forif you dravy a fine thread from 
a woollwhichis'6f acourle ſtaple, it will want ſubſtance 


- 


wing of 


wood! 


when it comes tothe, Walke Mill, and either . there; bear . 


inpieces;or notbeing able rg Bed, and couer the threads 


well, be acloth of a very ſhort laſting.” Solikewilſe if you 
| FT draw 
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PASO 


Cub, 


Winding of 
woollem 


Of warping © 


L4 
- 


* draiw acotrſe thread from awodllof a fine-Raple; will 


. * ty w 4 1.44 4 - 
might hauc been ſaued, , 
The digerſi* 
ties it ſpins 


th-n ſo much oucr thicke, thatyou muſt either rake away 
4 great part of the ſubſtance of your wooll in flodkes;'6; 
els let the cloth weare courſe, and high, to the.diſprace of 
good Houle-wifery,. and lofle otanuch cloth, which 


SESECLLES 
' , TY i! #9; Y 


Now for the diucrſivies of ſpinning;although our ordi. 
nary Enel:/h Houſe-wiues make none at all; but'ſpin enery 
threadaltke, | yet the betger experienſt-make two manner 
of pinnings,and two ſorts of thread zothe onethey call 
warpe,the other wett,or els wooffe;'the warpe isſpunne 
oſs round and hard twiſted, , being-ſtrong and well 
ſmoothed,becauſe it runs choN$eh the ſleies,and alfo.in- 
dureth the fretting and beating of the beame,'thewelſtis 
ſpunne open, looſe, hollow,and but halfe twiſteds neither 
{moothed with the hand, nor made of any great ſtrength, 
becaule it but only crofleth the warpe, without any vio- 
lent ſtraining, and by reaſon of the {oftnefle theteof bed- 


deth cloſer, and cqueterh the warpe ſo well /thatavery 
ittle beating in the Mill bringeth tro perfe& cloth: and 


though ſome hold it lefle ſubſtantiall then: the web;which 
is all of twiſted yarn, yer experience finds they anedeceitr - 
ved , andthar this opcn-wetft keepes, the Glothilonger 
from fretting aid weafing, , _ , .; 12 fs HOT 
After the ſpinning of your wooll; . ſome Houfewifes 
vie to wind it from the-broche into. round clewes:for 
more eaſe in the watpirig,but ir 8 alabqur niayivery well 
be ſayed,and you may as well warpe it from thebrothas' 


fromthe clew,as long as you know the certaine waight! 


. 


\ © : 
FY To ; - 
1232! 
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- Ws 3 
 +forbyrhat onely you are to bee directed inall manner of 


Ci 


dothimaking. "7 Cr ner de G4 oro EY! 
--Nowas touching the warping of. cloth, whichis bor 
284 actos of the Weauer, yetmuſtnor Oy 
Q 


- 
<< 4.» "> © 040 RI 
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gliſh Houſe-wife be ignorant therein;biit thoughthe d0-" 
ing ofthe thing be nor propet vato her, yer What is dont © 
muſt not be beyond her knowledge, bothto bridlethe” 
falſhood of vncanſcionable grorkemen, and for her owneg * 
ſatisfacttion,when ſhee is - | of the doubt of anothe Sen. 
uill doings!” Tt ts neceflary theh that fhee'firſt =ctr! the” 
waight ofher wooll;' to how, many;yards of cloth'the” 
web will ariſe * for if the wooll bee of arcaſonable'sood, 
ſtaple,and well ſpunne,it will runne yard and pound}; but 
if it be courſe, it will tot runne ſo much, ooo. 
Now in your' warpingalfo,'you muſt looke how'manie 
pounds you lay in your warpe,and ſo many you muſt ne- / 
ceſlarilie preſerue for your weft;for Huſ-witeslay the beft 
cloth is made of euen andeuen'; for to drize1t to greater | 
aduantage is hurtfull tothe cloth : there be other obſer-" 
uations in the warping of cloth; as fo number your por- 
tuiſes, and know how many goesto a yard : to looke te 
the cloſenes, and fulling ofthe fleie,and ſuch like, which * 
ſometimes hold; and ſometimes faile , according to the 
art of 'the Workeman ;' and therefore I will nor ſtand 
much ypon them; bur referre the Huſ-wife to the inſtru- 
Ction of her owne experience. 


——_—ﬀ Hl. — 
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Noy after your cloth'is thus warped, and delivered vp. of weaving 
into the hands of the Weauer, the Huſ-wife hath' finiſht” clorh,val- 
herlabour : for in the weauing,' walking, and dreſſing kg & dre- 
thereof ſhee can challenge no property more, then to ſg #- 


intreatethem ſeuerally to diſcharge' their duries with a 
200d confcience;thatis to ſay,that the Weauer weaye it 
cloſe;ſtrong, and true; that the Walker or Fuller,mill it 
carefully;and looke well to his ſcowring-earth, for feare | 
of beating holes-into thecloth; "and thar the Clothwor- 
ker, or Shereman burle;and dreſle it ſufficiently, neither ' 
cutting the waoll too kl A high, OR on 
2 clot 
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cloch may;weare rough,nor too low,leit itappearethread 

barcere 1 co:n2 out, of the hands.of. the: Tailor. Theſe, 

things forcwarnd and performed, theclothis thentg bee 
viedat your pleaſure, . | -*:17 obo 

_ The next thing tochis , whh gur Engliſh, Houſ-wife 

of "\ſ . muſt boskilfull inthe making of. all:ſorts of linnea.cloth;. 

oal%  whethericbecof hemporflaxe, for from,thoſe two. only. 
isthe moſt principal! cloth dexiued, and made both in- 

| this,and On LION, je lt te wi How b thee I 

The pround And firſt rouc INgt 1e 101 & HIUECIT.IO ' LOW-NCMPE-VDON, |: 

bf 12ow itmuſt bearich mingle earch of clay. and.land;ox,clay ands 

bemy on.  grauell well rempered: and of theſe the, beſt feructh beſts; 
for the purpoſe; fortheſtmple clay, or the ſimple fand-are- 
nothing ſo good;for the firſt.is. tog:tough, too rich, & too 
Ren toorth.al bun;& no rindezthe other.isto0- 
barren, toghat,& too light, & bringeth farth:ſychflen+ 
der withered increaſe , that.it.is.nottung neere: worthehe.- 
labor : briefly.then the beſt carth is the beſk mixxground 
which Husband-men calthe red hazelgropndheing-wel; 
ordered & manured; and of this earthaprincipall place.to-- 
ſow hempe on, is in old ſtackeyards, or ather places kept 
in the winter time for the laire of ſheepor.cattell;, when: 

_ your ground is either {carſe , ar formerly.nat impleidto 
that purpoſe; bur if ine where thegroundis plenty;, and 
only vicd thereunto,as.in Holland,in.Lincolneſhivegthe:le: 
of Apham,and ſuch, like places , them the cultome ofthe 
country will make you expert enough thercin+ therebee: 
ſome that will preſcrue, the ,endy of their- corne:landss: 
which bur 'vpon graffe for to ſow hempe or flax-therean,- 
and for that purpoſe will manure itiwell with ſheepe; for: 
whereas corne which, butteth on graſle hads, where cate] 
are teathered.is commonly. deſtroied,, and no profitaſſur 
ing from a good part thercof:by this meancs; that mr 

owen 
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+ ſowen will beg more late. and plentiful; andthar which- 
was deſtroied; willbeare:a com of better valew. 
Now#orthe tillage or ordering of the ground where 
you ſow hempe or flaxe,it would:u+al points be like vnro! 7 %e tillage 
that whereyou-ſow barlie,- oratthe leaſt as often broke. *f 1h*gro#d. 
vp, as you doe when you fow fallow whear', which is 
thrice at leaſt, exceprirbee ſome very:mellow;'and ripe 
mould;as ſtackyards,andviuall hempelands be, and'rhen 
twice breaking-vp is ſuflicienr;thar is to ſay,abour the lat- 
ter end'of February,and'thelaner endiof Aprill;at which 
time youſhall ſowirt:and herein is to bee norpdychat you o/(c3ng of 
muſt ſow it reaſonablethicke with good ſound'andper-' hempe or 
fet ſeed;of which the'ſinoorheft; roundeſt, and-brighteſt fare, 
wittvleaſt duft ins iSthe beſt: « pou muſtnor ly ut too 
deepein-the Earth;but yourmaſt coverirclofe; light, and 
with {6 fine a mould asyoucanpoſſible breake with your 
Harrowes,clotting-beetles,or fleighting: then till youſee 
irappeare aboue theearth, you muſt haue-ir exccedingly 
carefully/tended/, eſpeciallyan houre or two before Sun 
riſc;and as: much before ir ſer, from birds and: other ver> 
minezwhich willotherwiſe picke the ſeed oat of theearth, 
andſo deceiue'you of your profit, | 
Now: for the weeding-of hempe, youmiay ſauethe la-' Of weeding 
bour; becauſe its naturally-of/1t (clte (wift-of growth; hempe and 
rongh;and venemous-toany thing” that growes'vnder it, fas 
and'will ſooner of ir9 own accord deſtroy thoſe ynwhol- 
ſome weeds-therr by your labour : Burfor Our Flaxe or 
line whichis a great dealemoxe tender, dep ft 
creaſe;you ſhall as occafion/ſerueth'weediir; and 'trimme 
it, eſpecially if rhe: weeds: ouergrowit, burnot other- 
wile: tor if. it once getaboue the weeds, then it will ſaue 
it ſelfe. OTA 0 T he palling 
Touching che pulling off Hempe or Flaxe , which-is of hempe or 
| Y3 the flaxe. | 
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the manner of gathering of the ſame: you ſhall vnderſtand: 
that ir muſt bee. pulled vp by the rootes, ahd not curas: 
Corne is;cither with fithe or hooke:and the beſttimefe 
the pulling of the ſame is, when you ſee the leanes' fall 
downeward,or turne yellow at the tops, for then itis full: 
tipe,and this for the moſt part will be in/#y', and abou; 
Atary Mandlins day. Iſpeake now:touching' the pulling: 
of hemp for cloth: bur it you intend to ſaue any for hp 
then you ſhall have the principall bunnes,, and letithem 
ſtand till it be the latter end of A»exff, or ſometimes till: 
mid September following : andthen (ceing the ſeed turs: 
ned browne and hard, you may gather it , for if it ſtand 


longer, it will ſhed ſuddenly :as for flax, which ripenetha: « 


little after the hempe, you ſhall pull it asſoone as youſee: 
the ſeed turne browne, and bend the head tothe earth 
ward, for it will afterward'ripen of it ſelfe as the bunne” 
drieth. HOTMP 
Now for the ripening, and ſeaſoning of Hempeor: 
Flaxe,you ſhall ſo ſoone as you haue pulled it, layitalla-: 
long flat, andthinne vpon the groutid, for anightandq- 
day atthe moſt,and no more;and then as Houſ-wifes call 
it, tie it vp in baites, and reare them vprightrtill you can. 


- conveniently carry ir tothe water,which would bedone 


The wate- 


ring of hemp 


- 8 flaxe, 


as ſpeedily as may bee, Now there be ſome which ripen 
thewr Hempe and Flaxe vpon the ground where it grew, 
by letting it lie thereon to receiue dewes and raine ;-and: 
the moiſtneſſe of the earth, till it bee ripe;but this is a vile? 
and naughty way of ripening , .it making the Hempeor! 
Flaxe blacke,rough,and often rotten: therefore I would 
wiſh noneto vie it,burſuch as neceflity compelleth ther-- 
unto,and then to be carefull to the oftenturning thereof, 
tor it isthe ground onely which rots it. 3-14 
Now for thewatringof the Hempe or Faxe , the beſt 
_ water 


Booke1. dkillin HemPe, Flaxe, gc. 
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water is.che running ſtreame, oe 


picz:yct becauſe, Hempe1s apoilonous thing ,. and infec 
tcth the water; and deſtroyerh all kinde of Fiſh;it is more 
fit to.employ ſuch pus and ditches as are lcalt ſubic& ro 
annoiance,' except you.llue neexe (ome. greaz broad and 
(wit {txeame,. and then 1a the hallowparts. thereof, you 
may waterwithGut danger. : touching the manner oy 
watcring, thereof, you ſhall according to.the quantity, 
knocke, towre or. fix ſtrong ſtakes into the bottonie of 
the water;and ſct,them-{quare-wiſe, then lay your round 
baits or bundles. of Hempe downe vndet the water, the 
thickend af one- bundle one way,and the thick ends of a- 
notherbundle another ay; and ſo lay baite ypon baite 
till youhaue laid inal andthatthe water coucrcththem 
all ouer, then youſhall rake, ouer-lyers of wood, and bin- 
ding. them oyerthwart to the ſtakes, keepe the Hempe 
downe cloſe, ,and eſpecially at the foure corners; then 
take great ſtones, grauell,: and other heauy rubbiſh ,, and 
lay it berweene;and quer,.the ouer-lycrs, and ſo coucr zhe 
He tloſe that it may by nomeanes ſtirre, and ſoletat 
continue in the, water foure.daies and nights, ifirbeina 
running water, but ifc-be ina ſtanding water, then longer, 
and thentake out one,0 Rafa and waſh it; 


The time it 


ſhall lie in 
the water. 


4 


and if in the waſhing you ſee the leafe come of,then you 5-5 > 


may be aſſuredthe hemp is watredcnough: as for flax, les 
time will ſcrue it,and it will ſhed the leate in three nights. 
1, When, your, Hemp or, Flaxe is: thus watred enough, 


# 


Of waſhing 


youlkall rake offthegrauell, ſtones, ouer-lyers of wood, om of Hempe 
and ynloofing it from the ſtakes, take and waſhout every Flaxe. 


baire; ; or bungle ſeuerall by irſelfe, and rubir exceeding 

glcane,leauing nota leafe ypon it, norany filth within it 

then ſer.ir ypon the drie carthvpright that the water may 

drop from it, which done, load it vp,& carry it home, and 

is ſome open Cloſe or peece of ground reare It Vpright 
c 
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Speciall or- 
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Flaxe. 


for Hempe 
Flaxe. 


The braking 


either againſt hedges, pales; walls,backfides of houſes,gr 
ſuch like where it may hauethe full ftrength, or refleQion 
of the ſun,and being thoroughly dried, then houſe it; yer 
there be ſome Houſ-wines which as ſoon as their Hempe 
comes from the water, will nor reare it vpright, but lay it 
vpon the groundAlart & thin for the ſpace of fortnight, 
turning it at the end of every two daies ; firſt on the one 
ſide,then on the other, & then after reare it vpright, drie 
ir,8& ſo houſe it, and this houſ-wifery is good & orderly, - 
Now although I have hitherto 1oyned Hempe and 


Flaxe together, yet you ſhal-vnderſtid that there areſome 


particular differences berweene them z for whereas your 
Hemp may within a night ortwo after the pulling bee. * 
ried to the water,your flaxe may nor; but miſt be rearet] 
vp, and dried and withered a week or more to ripen the 
ſecd, which done,you mult rake ripple combs, and ripple 
your flaxe ouer,which is the beating,or breaking offfrom 
the ſtalks the round bels or bobs,which-containe theſeed 
which you muſt preſerue in ſome drie veflell or place, till 


- the ſpring of the yeere, and then beate ir, orthreſh it for 
\ your vſe,and whenyour Flaxe or line is ripled, then you 


muſt ſend it tothe water as aforeſaid. | 
Afﬀteryour Hempe or Flaxc hath been watered, "dried, 
& houſed, you may thenart your pleafvre breake it, which 
isina brake ofwood(whoſe proportis is ſoordinary,that 
euery one almoſt knowes them) breakeand beate ourthe 
drie bun,or kexe of the Hempe and Flaxe from'the rinde 
which couers it, and when you brake cither, yonſhalldo 
it,aSneer as you can,on a faire drie ſun-ſhine day, obfer- 
uing to fer foorth your hemp and Flaxe,and fpread ir thin 
betore the ſun , that itmay be as dric as tinder before t 
cometo the brake; for if either inthe lying cloſe rogether 
it ſhall giueagaine or ſwear, or through the TT 
| UTE 
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the ayre or place yhere.ir lies teceiues any dampiſhneſle, 
you CO NEETAS 6b ſce it, dried ſufficiently againe,or elſe 
it will nener brake well,nor the bun breake and part from: 


fice, I would wiſhyouto ſtick foure ſtakes in theearth- at 
leaſt five foote aboue ground, and laying ouerthem {mall 
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brak't o« 
rough, 


brakitenough 
a baſte'$r bun 
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Dizer/ity of 
brakes. 


an apcn.and ide toothed, ornicke- 
nc Noche t9othed brake : tlie firſt 
\ andthe Hatter. to. bear it forth, 
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Qtraig hter and ſharper for the bunte'b TE Ds 
foal, tough and thihne , muſt ne AKAY EL 
much lefſe PLeces.” _ we 
Afcer your Hempe and Flaxe is braF't, you ſha ſhg!'t Wy | 
ſwingle it, which is vpon a fwingletreeblock! made of an 
halfe inch bobrd about fowre fpote abone groun: 2 
ſet vpon aſtrong foot or ſtocke, that willnot eaſily hi 
and ſtirre;as you may ſee in any Houſ-wives houſe, what* 
ſoeuer better then my words can 'exprefte ; fg vith a 
peece of wood called the fwingle trec dagger, an 
in the ſhipeand proportion of an old dagger > TN 
ſonable hank edge; you ſhall beate qut a the looſe buns 
and ſhivers that hang in the Hempe or Flaxe,, opening 
and turning it from one endrothe other, rit) you i hat x] > 
no bunne of ſhiner r6beperctijred therein,andthe 
atwiſt, and fould in the i: Which is'eucf "rhe" pe 


part of the ſitike: lay-them by till you haue Fving [opt Ul; 
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e hard bunne? bitalſo # 
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maker. 
Now after you kikie Cogted your Hatipe i 
ouer once, you ſhalt rakeand Eee IP ke vp;the 
whichyou'beare fromithie ſajhe I Noh 
bur the tops and knots: nd hs brak't by 
fromthe brake alſo, and drying Wh en 4H Hn 
tobee very well chreſhr wit fi | t 
them-with the refuſe \ which it a d 
dreſſe them all well Se threſhing hd 
buns be cleane driven gut ofthem; 6h then 
ſome ſafe drie place till 6ccafion of vie; 1 
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wingle tree hurds;and 
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chat which comes fromthe flax being a littlerowedagain 
ina paireaf wooltcards'will makeacourſe harding] ©) 
"Bur/ro proceed forward"in the making of cloth; after 
your hemp or flat hath-bin fyingled once ouer,whictiis 
ſuſhciene forchemarket;or for ordinary fale, you ſhalthen 
forctoth fwinple irouer the Tecondtithie, and as the firſt 
did beat away the bun;*and ſoften'the rinde , fo this ſhall 
break and diuide;and prepafe itht for the heckle;& hiirds 
which are thisſecond-/time beaten of, you ſhall alſoſaue; 
fot chat ofthe hemp{being toaſed iri wool cards)wilmaks 
a good hempethurden) &that'comming from the flaxe 
cvſed inthat manner)aflax hutden berrerthen the former. 
Afﬀeer the ſecond ſwingling of your H<mpe, and that 
the hurds thereof: ke boeh Taid by ,' you ' ſhall take the 
ſtrikes, arid dintiding ther into dozens; or halfe dozens, 
make them vp to great thicke roles, and then as it were 


. 


broaching them, or ſpitting them vpon long ſtickes, i 
theminrize cortcrofoane imney, where they tay te 
ceine the heare of the fire;and there let them abide, till 
they bee dried exceedingly , then rake rhem, and aying 
them inaround trough made for the purpoſe,ſo many as 
may. conueniently lie therein, andthere with beetles bear 
them exceedingly,rill they handle both'withour & with- 
in as ſoft and pliant as may be, without any hardneffe or 


roughnefſeto be felt'or percetued; then take them from | 


- the trough, and opert the roler,and divide the ftrikes ſeue- 
rally asar the firſt;and iFany beinſufficiently, beaten, role 
them yp;and beat them oueras before. . | | 
'Wheh your Hempe hath been twice wings, dried, 
and bearen;you ſhal then bring ttro the heckle, which in- 
ſtramentneedeth nodemonſtration , becaule iris Hey 
vnknown to any worn wharſocuer;and the firſt Hckte 
ſhall be courſe, openand Ay” becauſe iris 24 
| 2 r 
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Dreſſing of 


hempe more 


| fines 


Of beckling 


flaxe. 


firſt breaker or divider. of the: ſame g1and thelaygriof ths 
ſtrikes cuen & {traight:and the-hurds-which-come of this 
heckling you ſhall mixe with'thoſe of 'the latter; ſwing- 
ling,& it will make the cloth much betrer; then yg | 

heckle it the ſecond time through a/gond ftraighelieckle 
made purpdbſely tor;hemp, '8& be ſurerg break-it verywwel 
and ſufficiently therupon, 6 faue both the hurdsþy:thewts 
ſclurs,and the ſtrikes by themſelues in {euerall. places,1/ 
Now here bee ſome yery principall gqod Huk-wiues, 
which vſe only but to heckletheir hemp-@nce Queg;cafhige 
ming,thar if it beufficiently dried ahd beaten, that.once 
going over through a ſtraight heckle will {erue-withour 
more lofſc of labour, hauing.bcen tyyice{wingled before. 
. Now it youintend to haue an exgellent pegce of hem- 
pen cloth,which ſhall equalla peece of yery{pure lingen; 
then after you haue beaten it, as before ſaid, and heckled 
once ouer, you ſhall then role it yp againe., drie it as be- 
fore,and beat it againe as much as at:the firſt; then heckle 
it through a fineflaxen heckle, and thetowe which falles - 
from the heckle, willmake a principall hempiog, but the 
Teare it {clfe a cloth as pure,as fine Huſ-wites linnen,the 
indurance and laſting whereof,is rare 8& wonderfull;thus 
youſcethe vttermoſt arr in dreſſing ofhemp foreach {t- 
ueral purpoſe incloth making till it come to the ſpinning, 
Flax after it hath been twice ſwingeld needeth neither 
more drying nor beating as hempe doth, but may bee 
brought to the heckle in the fame manner as you did 
hempe;onely the heckle muſt be much finer and ftraiter; 
and as you did before the firſt heckle being much cour- 
ler then the latter, holding the ſtrike ſtiffe in your hand, 
breake it very well vpon that heckell : then the hurdes 
whuch come thereof, you ſhall ue ro make fine-hurden 


Qoth of, andthe ſirike ut ſclte you ſhall paſſe through ahi- 
mer 


fram:hence,you Wh}, »01340 
| | uD 6 $& o? - 
vas rl9oz{em 2Jorges: bg: 
Nat 1 maymcbasto 7% drefſorg 
| tlic Flaxe-for the fineftvie that thread for of flaxe fo 
T08 Holland:dlothof great 'pricez;or > ins. the fineſt of 
qu 1 = -. echerhirhe TOOAINTITCONCEePA.L 
the moſs curious 


led from the beft Hluſawitts;gou ſhall take yourflant df 
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.[& fecle ir handle li 
= This which thus looketh 


cling urrorkged und: but the-teare it ſelfe will make a 
anda balfe in: :b 


perfect ſtropg,and molt tige. ho 
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Cfthe pm poleeryournearoischusdreſt ;iyou hall pinne irakhee 
= 4 VpomW Coons acke,bgrthe/wheelowThafwifter:\Wiy 

hemepe, &the rocke maketh the finer threadgpouthdlaraw y R 
rding tothearure-of zhe teate,and us fong as 


-*i* jriseuengroamnotbeta:finall; birifitbe vnenen irqyill 
IDO x aable clorb;\Nowforps:much vs:euery 
Hufagifeisnorablerto fpimme;herowhetratcein herowne 
honſe, you (hallmakechoice of the beſt Spinners you cat 
heate of $ahd-rothempur foorth:yourteare. bo-prane, 
waighing itbeforc ir goc;/:and waighing ir afteric1s ſpy 
andaric;clowing'wagho furwaight, or an ounceand 
halfe for waſkarrle moſd:3: as for theprilſes for ſpinning, 
they are accordingto tlie naturezofthe:country,the fin. 
neſſeoftheteare;and chedearenefſe of prouiſidns 2ſome 
ſpinning by rhe-pqund,ſorneby thelay;, and ſome by day, 
as thebargaine ſhallbemade, .- '-! 10 920 [4 OL VALET 
©:Afteryour yamne is ſpanne vpon ſpindles, ſpooles;or 
ſuchlike;youſhall thenrecle ir ypon recles, 'ofwhichthe 
reeles which arc hardly:two foot inderigth;-and/hadebiir 
onely two” contraty''troſle 'barrcsarethebeſt , the'moR 
caſieand leaſt ro-be' troubled with raucllingy and in the 
weauing 'of 'your firie/yarne to: keepeirrhe: better from 
\rauelling,youſtabas yourteleir,wialyaLey band of #big 
[wilt dude the ſhipping or skeane jncodiucrs Leyesg al 
lowing tocuery Ley $6, threads, arid2o. Laiesto atety 
ſlipping ,; the yarne being very fine, otherwiſe leſſ6:of 
both kinds: blrifyouſpinne by the Leygas at wo. 
or ſo, thentheancienr-cuſtome hath beet to all6wits 
reele which 'wi#$8. yards;'allaboue 160. threads ro eucty 
Ley,and 25 Leyes,and ſotnerimes 3oLeyes tOA ſlipping, 
which will ordinarily amountto a pound orthereabouts; 


and {ſo by that you may propottion-foorth the price foth- 
ny manner of ſpinning whatſocuer + for —- 
cn 
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honeſt and $kilfull hee will make you good and perfect 
cloth of euenand cuen,thar is iuſt the ſame waighria weft 


that then was in wrapzas forthe ationofweauing'it ſeife, 


itisthe worke-mans occupation, and. therefore to him 
I referre it. 

Adter your cloth is wouen,and the web or webs come 
home;youſhall firſt lay. it ro. ſteepe inall points as you 
did your yarne,to. fetch out-the ſoyling and other filth 
which.is gathered fromthe Weauer;then rinſe it alſo as 
you did your yarne,then bucke ic alſo in lie and aſhes as 
before faid, and rinſe it,, and then hauing loops fixtto 
the ſcluedge of the cloth ſpread ir vpon the graſle, and 
[take ir downe at the vttermoſt length and breadch, and 
as faſt as it drics water it againe, bur take heed you wet 
itnot too much,for feareyoumilde or rotit, neither caſt 
watervponit tillyou ſeeit in manner drie, and be. ſure 
weekely toturneirfirſton one fide, & thenon the other, 


andattheend of the firſt weeke you ſhall buck it as before 


in Licand Aſhes; againe thenrinſe it , ſpread it, and wa- 
ter itas before , then if you ſee it whites apace, youneed 
notto giue itany more bucks with the aſhes and the cloth 
mixt together ; but thena coupleof cleane bucks(as was 
before Dewed inthe yarne) the next fortnight followings 
and then being whicened enough, drie vp'the cloath, 
and vſeitas occaſion ſhall require the beſt ſeaſon for the 
ſame whitening being in _4rill and Hay, Now the 
courſe and worſt hufwifes ſcoureand white their cloath 
with waterand branne, and buck it with lie and greene 
hemlocks : but as before I ſaid, it is notgood, neither 
would I haue it put itipraRiſe, And thus much for Wool, 
Hempe,Flax,and Cloth of cach ſcuerall ſubſtance. 
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Of Kme, 


CHAP. III. 


of Dairies, Butter, Cheeſe, and the neceſſarie things belonging 
to that Office. 


by: Sf Here followeth nowin his place afcer theſe, 
@) & knowledges alreadic rchearſed, the ordering 
0) 


and gouernment of Dairies, with the profits 
—<==-4and commodities belonging tothe ſame, And 
| firſtrouchingthe ſtocke wherewith to furniſh 
Dairies, it is to be vaderſtood that they muſt be Kine of 
the beſt choiceand breed that our Engliſh houſwife can 
potty attain vnto, as of big bone, faire ſhape, right 
red, and deep of milke, gentle, and kindcly. 

Touching the bignelle of bone, the larger that every 
cow is,the better ſhe is: forwhen cither age,or miſchance 
ſhall diſable her for the paile, being of large bone ſhe may 
be fed, and made fic for the ſhambles & ſo no lofle, but 
profir, and any other tothe paile as goodand ſufficient as 
her ſelte. | 

For her ſhape it muſt alittle. differ from the Butchers 
rules;for being choſe for the Dairie,ſhe muſt hane all the 
ligncs of plenty of milke, as a crumpled horne, a thinne 
necke,a hayric dewlappe, and a'very large vdder, with 
tourerea:s, long, thicke, and ſharpe at tke ends, for the 
moſt part either all white, of what colour ſoeuer the cow 
be, orat leaſtthe fore part thereof, anditf it bee well haird 
betore and behinde, and ſmooth inthe bottome, itis a 
good fignealſo, 


As touching the right breed of Kine through our nati- 


The breed of 2 generally affoordeth very good ones, yet ſome _coun- 


Kme, 


tries doe farre excecd other countricsz as Che(ſbire, Len 


(4 ſpiert, 
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cs. ſhire, YorkeJpire, and Davbie-ſhire for blacke Kine ;Gloce- 
fer -ſbire, Somerſet-ſpire,and ſome part of wilt-ftire for red 
Kine, and'Zercolne. ſhire pidekine:tand from the breeds of 
theſe Countries generally doe proceed the breeds of all 
other, howſocuer diſperſed ouer the whole'Kingdome. 
Now tor our hufwifesdireRion; ſhe ſhall chooſe her dai: 
ric from any ofther beſt breeds before named,according 
as her opinton and delight fhall gouerne her,onely obſer. 
uing not to mix her breeds of \diuers kindes, bat to haue 
all of-one intire:-choice withourvariation, becauſe it is 
vnprofitable; neither muſt you by any meanes haue your 
Bull a forrener from your Kine, buc'abſolutely cither of 
one Countric, orof oneſhapeand colour: Againe,irithe 
.choice of your Kine you'muſt I6oke diligently to the 
an and fertility of the ſoile wherein you liue, and 
y all meanes buy no Kine from a place that is more fruir- 
fullrhen your owne, but rather harder , forthe latter will 
proſper and come on;the other will decay and fall into 
diſcaſe;as the piſſing of blood, & ſuch like,for which dif- 
caſcandall otheryoumay finde aſſured cures in a little 


booke T-publiſhed, called Cheape and good. 


Farthedepthotmilke in Kine{which is the giuing of Depth of 
moſt milke) beirig themaine ofa Huſ-wifes profit, ſhee 1ilke is 
thall be very carefull ro hane that quallity in her'beaſts, #*** 


Nowthoſe Kine are faid tobe deepeſt ofmilk,which arc 
new bare;tharis,whichhaurbutlacely'calucd,'and haue 
theirmilke deepe ſpringing intheir vdders, for' ar that 
rimeſhegiueth themoltmyke; and if the quantity then 
be not conuenient;doubtlesthe cow cannot be faid to be 


of deep milch* and forthe quantity of milke, fora Cow Quanty ef 
togiuetwo gallons ata meale;is rare;andextraotdinarie z Afoke, 


rogiueagallon anda halfe is much, and conuenient, and 
ro giue butaglloncertain is much, andnot to be found 
Aaz2 
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faul with:againe thoſe Kineateſaid to be 
which thoughthey gige not ſo excecding 


deep.of mille; 
;eeding much milkeas 
others, yetchey giuea realonablequantity ,.and:giue it 
long as all the ycer through,whereas other Kine thatgiue 
moreiin quantity, will.goe dric,heing with cal ſome three 


ou - 


 moneths, ſome twe, and ſome one,' but theſe willgiue 


O f the going 
ary of Kine, 


Of the pen- 
tlenes of 
K ines 


Of bindings ASa Cow muſtbegentle to her milker,fo fe mult 'bee 


#m Kines 


their viſual meaſure, eventhenight before they calue, and 
therefore are ſaid to be Kine deepe'of milke. Now for the 
retained opinjon,thatrhe Cow which gaecth not-drie-at 
all, or very lit;le,bringeth nor foor:h fo. good! a Calfe' as 
the other, becauſeicwanteth much of the nouniſhmentic 
ſhouldenioy, itis vaineandfrivolous; forſhould:the fub- 
ſtance from whcnce the milke proceedeth conuert. tothe 
other intended nouriſhment; :it would beſo ſuperabun. 
dant, that it would:.conyert exther to diſeaſe, or putrifac- 
tion : bur letting theſe ſecret reaſons paſſe, there be ſome 
kine which are ſo. excedingly full of milke,thatrhey maſt 
be milkt at leaſt thrice a day,at morning, noone, and'eue- 
ning,orclſe they willſhed their milke, but it is a fault ra- 
cherthena vertue, & procecdeth more from a laxatiue- 
neſſc or looſenelle of milke, then from any abundance; 
forIneuer ſaw thoſe three meales yet: equall thetwo 


meales of a good Cow, andtherefore they are nottruly 
called deepe of milke. 2V. 306 "Ht 
Touching the gentleneſle of kine,itis a vertue-as-fir'to 
be expected as any other; for if:ſhe be not affable tothe 
maide,gentle,8 willing to:cometothe paite, and-patient 
to haue herduggs drawne without $kittiſhneflle; frikivg 
or wildnellc, ſhee is vtterly vnfitte forthe dayrie, 


kind in her owne nature; thar is, apt to conceine, "and 


bring foorth, fruitfull to nouriſh,and louing tothat which 
ſprings from her; for ſo ſhe bringerh foortha double pro- 
1 - T's 


3 s 


fic;"thie one fortherimepreſenit which isin the daity; the 

- etherfor thetiniet6 come; \hichisin the maintenance 

of the ſtocke,andypholditigofbreede,!'! (vr | /- 
The beſt timeſora'Cow'to cat neinfor the Dairieisin 75% %/ 

thelater end of 4 arcb,andall Apriit for thengrafſe be- 77? 
ginning toſpring to its/perfeR poodhicſe;will vocation 54% 17 
the greateſt inercaſcofiiſſie thacmndy be Farid wnegood belt” 
early Cow will countettallerwo later; yet'the calues thus |; 
caluedarenot to be reared, butſuffered tofeed vpon their 

Damines beſt rhilke;andthen 6 be-foldto'the Butchers, 

and ſurely theprofit wilkequdlletizrge? battheſe Calues 

which fallin'& Zober, November, or any time of thedeprh 

of wintermay well be reared vp for breed,” becauſe the 

—_— of the dayrieis thenſpent;/and ſach'breede 

Wilhold vp-and'conrinye theſtocke, prouided-that you 

reare not vpany-calues which' ate calued in the prime 

daics, for they generally areſubicCt to the diſeaſe ofthe 

ſordy,which is dan & 
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eraus and thorrall. 


The Hoaſcwife which ofly hath reſpedtto herDairy, 2,,,,,r 
and for whoſe knowledge thisdiſcourfe is written ("for /a/wes. 


wehane ſh''wed the Graſzerhis office in the Ewmelihh Au/- 
bandimin) muſt reare het-Calues/vpon/rhe finger with 
Aoten milke and norfiuffer thetiro riſtiwiththodamimes, 
the generall manner whereof, andthe cure of allthe dil- 
<aſes incident tothem pls me bireces & fully decla- 
'redinthe booke called Cheaper dpayona.” © | 
- Toproceed thento' Lane? rallyfeof Dairies, it con- ——_— 
{iſteth fifffin the carrell{(of which'wehaiie ſpoken ſuffici- ,;,.* 
ently) then inthe howers of milking,'the ordering of the 
'milke, and the profirs ariſing fromthe ſame,” 
_ "The'beſt and moſt commended howers for milking - The Lower: 
are indeed but two inthe the diy, thit/in the ſpring and of wing. = 
ſummer rimewhich is the beſt ſeaſoh or the dairie,is be- 
_— At 3 ewixt 


_ T he Engliſh Honſ*wifes * BobkeT, 
ewixt five and fixe inthe morning, and, fixe and Jeatiena * 
clock in the eening +; and although-nice-and- carious 

Huſ-wiues will haue a third houre betwixt them; as be. 

- tweene twelue and one in the after-noone, yet the better 
expericnſt doe nor allow it,and ſay.as I beleeue,that'two 
good meales of milke are better cuer thenthree bad ones, 

| alſo inthe milking ofa Cowgthe woman' mult fit on the 
Mater of NECTC fide ofthe Cow,ſhemuſt gently at firſt handleand 
milking, Mtretch her dugges, and moiſten them with milke that 
- they may yeeld out the! milke 'the, berter and; with leffe 
- paine2 ſhee ſhall notſertle hee ſelfe to milke, norfixe/her 
paile firme to the ground till ſhe ſee the Cow tand ſuze 
and firme,butbexeady vpon any motion of the Cow! 
ſauc her paile from ouerturning;when ſhe ſcerh all things 
anſwerableto herdeſtre, ſhee. ſhall then; milke the Cow 
boldly,andnot leaue ftretching and ſtraining of her. teats 
till not one drop of milke more will come from them, for 
the worſt point of Huſ-wifery that canbee, is to leaue;a 
\ Cowthalfemilkt, forbefides the loſſe of the milkezut is 
the only way to make a Conv drie and viterly. vnprofita- 
ble for the Dairy:the Milke-mayd whilſt ſheis in milking, 
ſhal donothing raſhly or ſuddenly abourtthe Cow,which 
may affraight oramaſc her,butasſhe came gently, {@ with 
all getlenes ſhe ſhall depart. wr [#0 
Thearde- Touching the well ordering ofmulke after it is.come 
home to the Dairy, the maine point belonging thereunto 
is the Huf-wiuescleanlinefle in the ſweet and neate-kee- 
pingof the Dairy-houſe; wherenottheleaſt moat of any 
filth may by any meanes appearc, butall things either to 
the eyc ornole {o void of fowerneſle or ſluttiſhnefle, that 
/ Ordering of © Princes bed-chamber muſtnat exceed it : tathis muſt 
milk veſſels. Þe added the ſweet and delicate keeping of her milke veſ- 
ſels, whether they be of wood, carth, orlead, the he 
whic 
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whichis yet diſputable with the beſt Haſ-wifes; only this . 
opinion 1s-generally::rcccined;; that the woodden'yefie!l 
which is roundand ſhallow isbeſt in cold vaults, theear-' 
then veſſels principall for long keeping, andthe leaden 
veſſel] for yeelding of muchcreame : bur howſocuer,any 
and all theſe muſt be carefullyſcalded once a day, arid ſet 

inthe openalreta (weeten|;leſt getting any taintofſow- 

ernefle into them, they corruptthe milk that ſhall be pur 

therein, | ! 095% 3: 15.38, 1519155) 

But to proceed tomy purpoſe,after yourmilk is' come  $i/lime of , 
home, you ſhall as /it EO ASon it Noth all vndeane. wie E 
&1ingsthrougha neate &ſweet kept ſyleqthe form where- 
of cuery Huſ-wite knowes, and the bottomeof this file, 
through which the milke muſt paſſe, ſhal be coucred with: 

a very cleane waſh? fine linen cloth, ſuch an one as will 
not ſufferthe leaſt mote or haireto goe through it : you 
ſhall into euery veſlellfilea pretty quantity of milx, ac- 
cording to the propottion of the veſſell, the broader it is, 
the ſhallower. it is, the betteritis, and yeeldeth cuerthe. 
beſt creamegand keepeththe milke longeſt froin ſowring. 

Now: for the profits ariſing from milke, they arethree. Profits ari- 
of eſpeciall account, as Butter, Cheeſe, and Milke, to be « 
eaten cirher fimple or compounded: as for Curds;fowre Px: 
Milke, or Whigge, they camefrom fecondary meanes, 
and therefore may notve numbred withthele. > 

For your Butter which onely proccedeth fromthe Of bunter. 

Creame,. which is the very heart and ſtrength of Milke, 

it muſt be gathered very carefully, diligently, and paine- 

fully : And though cleanlineſſe be ſuch an ornament to a 

Huſ-wife, thatifſhe want any part thereof, ſhee looſerh 

both that andall good names elſe : yetin this ation it 

muft be more ſeriouſly imploicd then in any other, Of fleeting 

To beginne thenwith the flcetingor gathering of Creame. 
your 
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 ploid(asintheſummer inthe cooleftplace of your dairy 


your Creame from the Milke, you ſhall doe ir in thisman- 
ner: the Malke which you did mitke in the morning yow- 
ſhall with a fine thinne-ſhallow diſh made:for thepurpole; 
cake ofthe Creameabourfiue of the clocke! inthe” eue- 
ning,andthe Milke which youdid milke in the cuening, 
you ſhall lecte andtakeof the Creame about Hve' of the 
clocke thenext morning; andthe creame'fo taken off, 
you ſhall put into a cleanc ſweet and well leaded earthen 
pot cloſe couered,8: ſet in a coole place: And this creame 
ſogarhered you ſball-not-keepe aboue two daics in the 
Summer, and notaboue foure inthe Winter, if you will 
haue the ſweeteſt and beſt butter; and' that your Dairie 
containe fiue Kine or more;but how many or few ſoener 
youkeep, youfhallnotby any meanes preſerue your 
Creame aboue three daies in ſummer, and not abouc fixe 
inthe. Winter, Kala 

Your Creame being neately and ſweet kept, you ſhall 
churme or churne it on thoſe viuall daies which are fitteſt 
either for your vſe inthe houſe, or the markets adioining 
neere vnto. you, accordingto the purpoſe for which'you 
keepe your Dayrie. Now the daies moſt accuſtomable 
held amongſtordinary Huſwiues, are Tueſday and Fri- 
day: Tuſday intheafternoon,toſerue Wedneſday mor- 
ning market,and Fryday morning to ſerue Saturday mat- 
ket; for Wenſday and Saturday arethe moſt general mat- 
ket Gaies of this Kingdome, and VVenſeday, Friday, and 
Saturday, the viſual faſting daies of the weeke; & ſo mee- 
eclt forthe vie of butter. Now for churming,take your 
creameandthrougha ſtrong and cleane cloth ſtraine it 
into the churme;andthen couering the churme cloſe, and 
ſetting ir ina place fir for the aRion in which you areim- 


andexcceding early inthe morning, or very late inthe 
cucning 
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cuening, and; in the winter in the warmeſt place of your 
dairie,andinthe'moſt remperatchowres,as aboutnoone, 
ora little before oraftery and ſo churne ir, with ſivife 
ſtrokes, marking the noil{eofthe fame which will be ſolid, 
heauyandimyre, variltyouheateit alter,andthe ſound 
is lighr,ſharp,and triore ſpirityand thei yowthal that 
yourbuttert reakes; Which perceiued both By this ſound 
thelighriieſe of the churne-ftaſfe; and the ſparkes and 
drops;which will 4ppeare yellow a the fippe of the 
lo Cclenfei in bs tighed arr the gp and in 
ward fides of the china and Having put all togerher 
you ſhallcouer cheichurtie deaine', arid Hel with caſtc 
froakes' _—_— not fo Fog me: 9 fg "but: 
terropecher int6 ane inifirt! 4 ody, Te ing no 
peechathereof eval) 60vine x 
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The bind» all warmth,and thus you {hall haue- your butter good, 

ing ef butter ſweet,and according to yourwiſh, After your butter is 

churnd,or churnd and gathered well rogether in your 

churne,you ſhall then open your churne, and with both 

our hands gather it well together, and rake it from the 

Anne" nd pur it intoa very cleane boule of wood, 

or panſhion of carth{weerned for the purpoſe, andit you 

intendto ſp:nd the þatter (weet and freth,you ſhall have 

your botle or p-oſhion filled with yery cleane warer, and 

thercin with " ap hand you ſhall workethe' buttery. tur- 

ning,and toſſing it to and fro till youhaue by that labour 

To beatcnand waſhrout all the buttermilke,and broughtrthe 
Yen ns of , 

ry  buttertoafirmeſubſtance of it ſelte, withour any other 

moiſture: which done, youſhall take the butrer fromthe 

water, and with the point ofa,knite ſcoch and flaſh the 

butter ouer and ouer cucry way. fo thicke as is poſkble, 

leaving no partthrough which your knif muſt not paſſe, 

for this will. clenſe, and fetch out,ahe ſmalleſt hajreor 

mote,or raggcofa ſtrainer,and any.vtherthing whickby 

| ppc tofall mto it, | 00 


caſuall meancs may ha 12; oft 
Seaſoning of ., Aﬀcer this you ſhall. ſhread the butter ing boyle thin, 
Burier, and takeſo much faltas youſhallthinkconpenictitgyhich 
muſt by no. meanes be much for-ſweer butter;and ſprin- 
kle it thereupon, then with your hands, worke the Þhtter 
and the ſalt exceedingly well together; andithen make 
vp either inrodiſhes, pounds, or halic pqunds-atiyour 
ZR HRT 1 o09 29:80 oy IC 
Of May If during the month of May before you falt your but- 
ter you ſaue a lumpe thereof and puttinto al yeſlell, and 
 foſetitinto the ſunne the ſpace of thatmoneth,you ſhall 


Ardetexcreving ſoveraigne & medicinable for wounds, = 
ftraines;aches,and ſuch like grieuances.: 
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ſhall by no meanes as in freſh butter waſh the butter. Ofponde.. 
mike out with water, bat onely worke it cleere'our with rig up or 
your hands: for water wil make the butter ruſty,or reeſſe, porting of 
this done you ſhall weigh your butter, and know how ma. Fer. 

- ny pounds there is thereof : for ſhould you weigh itafter 

it were ſalted, you would be deceiu'd in the weight: which 

done, you ſhall open the butter, and ſalt it very well and 

throughly, beating it in with your handtilf it bee general. - 

ly diſperſt through the whole butterzthen take cleane sar. 

chen pots,exceedingly well leaded leaſt che brine ſhould 
leakethroughthe ſame, and caſt ſale into the bottome 

of it: thenlay in your butter, and preſſe it downe hard 
withinthe ſame,and when your por is filled, then couer 

the topthereof with ſalt fo as no butrer be ſeene:then clo. 

fing vp the potlerir ſtand wherbit may be cold and ſafe: 

but if your dairy beſo little that you cannot at firſt fill vp 

the pot, you ſhall then when you haue potted vpſo much 

as you haue,couer itall ouer withfalt. 

Now there be huſ-wiues whole dairies being great,can 

by no meanes conueniently hage their butter contained ofgee 
in potszas in Holland,Suffolke, Norfolke, and ſuch like, and | OO 
therfoce are firſt to take barrels very cloſeand fvel mad, # ED 
and afterthey haue ſaltedit well, they fill their barrels 
 therewith;then they take a ſmall ſtick,cleane,and ſweete, 

and therewith make diverſe holes downe through the 
butter,cuen to thebottomeof the larraill:and then make 

a ſtrong brine of water and ſalt which will beare an egge, 

and after it is boild,wellskimm'd and cool'd ; then poure 

it ypon the toppe of the butter till it ſwimme abouerhe 

ſame;and fo let it ſettle. Some vle to boile in this brine a 

branch or two of Roſemary, and it is not amiſle, but 

pleaſantand whollome. ©, Whentopet 

Now although you may atatany time betwixt My and yy, * 

Bb2 September 
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Septenber pot vp butter, obſer uing to doeitin the cooleſt; 


. timecofche moroing+ yes the moſt priacipall fealonofall 


154nthe Month of 4449 onlie y tor: then the aire.1s, moſt, 


t2mpceratezand the butter will take ſalr the beſt,- and the. 
lealt {ubiect to ree(ing. Io ailie ; >biiti6g'vs. - 
Taz beſt yſe-of buttermilke for the able Hul-wijneis:.. 


charifably to beſtow iton the-poare Neighbors whoſe 


wants doedaily crie out for fuſtenance: andao doybtbute 
the ſhall inde the profic thereot inadiuine place, as well 


as inhereatthly bufinefe': But-1f, her owne, wants.com- 


mand her'to v{e itforher owne good; 'then ſheeſhall 'of 
zer buttermilkeinake curds in this manner : ſhe ſhilltake 
her butermilke and put it into a cleane earthen! vellell, 
whichis much larger: thento receive the Bugrer-milſe 
onely; and locking yntotheiquantity 'theregf; ſhoe; thalk 
taktas ic were athird part fo muchnew Milke-andietic 
on the fire,and-whenitr is ready toriſe;take it off and4etit 
coolc alitile, then powre itinto/the buttermilke-in-the 
fame mayneras you would inake apaſſct;and having fhr- 
redirabourlet irſtand : then with a fine skummer: when 
you will vſc the curds (forthe longer ic ſtands the better 
the cures will cate) take them vp inte atullanderandlet 
the whey drop welt from irt.; and then cate-them ezther 
with Creame, Ale, Wine,or Bcere as for the whey you 
may keepe italfo ina ſweet ſtone veſſel : for- iris that 
which 1s called V Vhigge, and isanexcellent cooledrink 
and a wholſome; and may very well be drunkea ſummer 
through in ſtedof any other drinke,8& without doubt wil 
flake the thirſt of any labouring man as well,if not better. 
Thenext maine profit which ariſeth from the Navy 

15 Cheeſe, of which there be diuers kinds,asnew Milke, 
or morrow milke Cheeſe, nettle Cheeſe, floatenmilk 
Cheeſe,and eddiſh,or after much Ch=sſe,all which ve 
their 
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thejr ſeverallorderings &compaſitions as you hall per. 
cciueÞythe diſcourſe: following : yet before I.doe begin 
ro ſpeake of: the making of the Cheeſe, I will ſfhew yow 
how to. order your Cheeſelep-bag or runnet,which is the 
moſt princtpall thing wherewith . your - Checſe is com; 
pounded, aid giyeththeperfedt taſt vnto theſame. 

;Fhe Cheaſelepbagge orrunner which is she tomacke 
bagge oft a young ſuckling calfe, which neuer taſted other 
tood then milke, where the curd lieth vndiſgeſted. Of 
theſe bags you ſhill in the begining of the: yeere pro- 
uide your {clte;good ftare, and firſt open the /bagge:and 
poure outinto a cleane veſlell the curd and thicke ſub- 
ſtance thereof ,burrthereſt which is nor curdlednou ſhall 
put away:then open the'curd and picke our of it at man- 
ney of mores, chicrs of grafle, or other fileh; gorren into 
the ſame: Then waſhthe curd inſo many cold waters till 
ic beas white and cleane fromal! forts of mores as. is pol. 
ſible ,- then liy it one-a:cleane:cloth that rhe water may 
drainefrom it, which doneghay'it-in another dry vellell, 
rherirake abandfull or wo of falrand rub rhe curd there- 
with exceedingly : thentake your bagand wath ir alſoin 
divers cold warterstill icbe very cleane,and then put thc 
curdand the fake vpintothe bag, the bag being alſo well 
rub'd within with ſalt :'and ſo put it vp, and ſalt theour- 
ſide alſo all ouer : and rheucloſe vpthe pot cloſe and ſo. 
keepethem afull yerebefore you vſe them. For touching 
the hanging of themvp in chimney corners ( as COursC 
Huſ.wiues doe) is fluttiſh, naught, and vnholſome, and 
the ſpending of your runnet whilſt it isnew, makes your 


Cheeſe haue and proue hollow. 


When your runnet or earning is fit to be vſed , you 


ſhall ſeaſon it afcerthis manner ; you (hall rake the bagge 
you intend io vſe, and opening it, put the 


curd into 4 
ſtone 


—— 


Of the Cheſ- 
lp bag or 


THYMET. 


Seaſoning of 


the runnel, 
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tone morter ora bowlc,and with a wooden peſtell or a 
roling pinne beatit A OETTY. | 4a putto it the yelkes 
of two or three egges, and halfe a pint of the thickeſt and 
ſweeteſt cxeame you can fleete from your milke, with a 
peny-worth of ſaffron finely dryedand beaten to powder, 
rogcther with a little Cloues and Mace, and ſtirre them 
all paſsing well together till rag appeare but as one ſub- 
ſtance, and then pur it vp inthe bagge againe : then you 

 ſhill make a very ftrong brine of water and ſalt, and inthe 
ſame you ſhall boile a handtull or two of Saxifrage, -and 
then when it is cold clare it intoa cleane earthen veſlell; 
then take out of the bagge halfea dozen ſpoonfull ofthe 
former curd and mix itwith the brine, then cloſing the 
bagge vp againe cloſe hang it within the brine, and inany 
call alſo ſteepe in your brinea few Wall nut-tree leayes 
& ſo keepe your runnet a fortnight after before you vſe 
it;and in this manner dreſfeall your bagges ſo,as you may 
euer hauc one ready after another, and the youngeſt a 
fortnight old cuerat leaſt, tor that will make the carin 
- wv" and ſharp, fo that foure ſpoonfulls thereof will for 

cefor the gathering and ſeaſoning of atleaſt twelue gal- 
lons of milke, and this is the choiſeſt and belt carning 
which can poſhble be made by any Huſ-wite. 

To make anew milke or morning milk cheeſe, which 
newenre is thebeſt Cheeſe made ordinarily in our kingdome; you 
cheeſe com- ſhalltake your milk early inthe morning as it comes from 
pownd. the Cow, andfileitintoa cleane tubbe,thenrake all the 

creame alſo from che milke you milk the eucning before, 
and ſtraine it into your new milke ; then take a pretty 
quantity of cleane water,and hauing made it ſcalding hor, 
powreitinto the milke alſoto ſcauld the creame and it tos 
gether, then letir ſtand,and coole it with adith rill it be- 
no more thenluke warmezther go tothe pot where your 
earning 
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earning bagges hangs, anddraw from thence ſo much of 
the earning without ſtirring ofthe bagge,as will ſcrue for 
your proportion of milke,and ſtraine ir therein very care- 
tully , for ifthe lcaſtmote ofthe curd of the earning fall 
into the cheeſe, it will make the Cheeſe rot and mould; 
when your carnings is put in you ſhall couer the mike,and 
ſoler it ſtand halfe an howre or thereabouts; for it the 
earning be good it will come inthai ſpace; bur if you ſee 
it doth not,then you fhallput in more: being come, you 
ſhall with a difh 11 your hand breake and maſh the curd 
together, polsingand turning it about diuerſly : which 
done,with the flat palms of your hands very gently preſſe 
the curd downe into the bottome of the tub, then with 
athinne diſh take the, whey fromit as cleane-as you can, 
and ſo hauing Prepared your Cheeſe-fat anſwerable to 
the proportion of your curd,with both your hands joined 
together,put your curd thereinand breake it and preflc it 
downe hard.intothe fattill you hane fild it, then lay ypon 
the topofthe curd your flat cheeſe-boord, and a little 
ſmall weight thereupon,thatthe whey may drop from it 
into the ynder veſſell, whea it hath done dropping take a 
large cheeſe.cloth,and hauing wet it in the cold water lay 
it onthe cheeſe-boord,and then turne the cheeſe vponir; 
then lay the cloth into the cheeſefat;and ſo putthe cheeſe 
therein againe,and witha thinſl'cethruſt che ſame down 
cloſe on euery fide;thenlaying the cloth alſo ouer the top 
to lay on the cheeſe. boord,and ſo carry it to your great 
preſſe, andthere preſſe ic vndera ſufficient waight , after 
it hath bcen there preſthalfe an howre,you ſhall rake it 
and turncit into a drie cloth, and putit intothe prefle a- 
ainc,andthusyou ſhall turne it intodric cloathes at leaſt 
Foc or fixe times in the firſt day, and cuer put it vnderthe 
prefle againe, not taking itrhc refrom tillthe next day P 
t 
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the cuening at ſooneſt, and the laſt cime.,ir is turned you 
ſhall turne irinto the dry fat withour any clothar alF,--* 

When it is preſt ſuſſiciently and taken from the far, 
you ſhall chen lay it in a kimnell,and rub'it firſt oh the one 
fide and then on the other with ſalr,and folerit lie all thar 
nighr,then the next morning, you ſhall doe the like again 
and ſo turne it vponthe brine, which comes from thefalr 
two or three dayes or wore, according to the bigneſſe of 
the cheeſe, and then lay it vponafaire table or ſhelfe to 
drie, forgetting not every day once'to rubbe iralfouer 
witha cleane cloth, and then to turne ittill fuch einiethar 
i be throughly drie and fic togovinto the prefſe;; andin 
this manner of drying you muſt obſerue to lay it firſt 
where it may dric haſtily,and after where it may'driear 
moreleaſtre , thusmay you makethe beſt and meſt” prin- 
cipall cheeſe. | O00 
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Cheeſe of Now if you will make Cheeſe of two meales, as our 
two meales. mornings new milke, and rhe euenings*Creame milke, 
and all you ſhall doe but the ſame 'formerly' reheatſed. 

And if you will make a fimple'morrow milke” Cheefe 

Cheeſeo/ which is all of new milke and'nothing els; you ſhall then 


onemealc> doe asis before declared,ontly you ſhall putin yourear 


ning ſo ſoone a5 themilkeis fild(ifit have any warmth m 

it)andnot ſcaldit; but if the warmth be loſt you ſhallpyt 

itin'o akettei] and giue itthe aire of the fire, =. 

E Facttls It you will hauea very dainty nettle Cheeſe, which 1s 
Cheſs, he fineſt ſummer Cheeſe whicly canbeeaten', you all 

e doe in all things as was formerly taveht in thenew/tmike 
Checſe compound; Onely you ſhall pur rhe curd info a 
verythin cheeſc<fat, not aboue halle an inch ot'a litthe 
berrer deepeatthemoſt and thenwheh you 'cometo diy 
them aſſoone as it is draind from the brine; -yot! ſhalllay 
it ypon freſh nettles and coucr it altouer withrhe fame; 


and 


= 


pidou 


oft 


ouſwite 


"and e OA me you renew them;;to/rumnethe 

C = or Chee ng ro gatheryour Nettles as much 

kes. ob may, be, and to.makerhe bed both yn- 
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fewer wrinkles that" v9, Che hath, the more daintie 
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ou will make floatgn Mike, Cheeſe, which is the Ofhay 
wy. eſt of all Cheeſes: You "ſhall take ſome of the Milke Pk: cheeſes 


and heate it vpon.the fire ro warme: allthe'reſt but if it 
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cuen fromrhe Fattothe Kine,” itis 
the Houlwife and the 
rung. JUST 1, | 
To begin then with the firſt knowledge of our Mal- 
ſerzit confaſteth in the eletion and choile of graine fit ro 
make Malt on;of which'there are indeed truly butrwo 
kinds, that is'to ſay, Barley;which is of all other the moſt 
excellemt for this-purpoſe ; and Oates, which when Bar- 
lyis ſcant or wanting,” miketh alſo a good and ſufficient 
Matr ::and' though the drinke whichis drawne from it 
benenther ſo-much in the quantitie, fo ſtrong inthe ſub- 
ftance;nor-yerſo pleaſant in the taſte, yer is the drink ve- 


ric xpodand, tolerable, and nouriſhing enough for any 
onableicreature, Now Ido Re i beter ma 
beniade Malr' of Wheare, Peaſe, Lupins, Fetches an 
ſuch!like, yet it is with vs of noretained cuſtome, nor is 
the drink ſmmplydrawiicorextrafted from thoſegraines, 
eirher. wholfpmeor pleaſant;biir'ſtrong ahd falfome”, 
therefore Ithinke it not fir to-ſpend any' rime in treating 
ofthe fame, Toſpeake ther of the'eletion of Barly,you 
hall nderftandthat there be divers kinds thereof, accor- 
mg tothe alteration of ſoyles, ſome being big, ſome lir- 
rlelomedull, fome'emptie;lome white,ſome browne,and 
fome yellow: but I willreduce all theſe into three lands, 
thatiis,intothe Clay-Batly, the Sand-Barly,and the 'Bax- 
ly'which groweth.on'the mixt{dyle; Now the beſt Bar- 
iy wo make Malt 0n,both for'yeelding the greateſt quan- 
ritie of matrer,/ and making the' ſtrangeſt, beſt and moſt 
wholfome drink,is the Clay barly wel dreft, being cleane 
Corne-of it ſclfe,withour Weede or Oares, white of c0- 
Jour, full in ſubſtance, and ſwyeere in taſte : thar which 
groweth onthe mixt _—_ the next; for rhongh it 
| | C 2 


ining ro the ſame, 


| onely the worke of 
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= bicdt toſome Oates and: ſome Weedes:;: ret beink: 
one and Faretul y. dreſt.jt 4s a: faift at aps 
Ccorne, great and, full , and though! ſdmewhari browner 
then the former, yer it is of a faire and cleane complexi-. 

- on; The laſt and worſt graine for this-purppole is the ſand 
Barly,for akhough:it bee ſeldome-or;never' mixer with 
Oates,yet if the tillage bee not paitefully. and cubfhinghy 
handled,it is much ſubie& to-Weedes of :diuers'kinds; 

T ares, Fetches,and ſuch like, which drinke' vpthe liquoy 
in the brewing,and make the. yeeld: or quantitie:thereaf 
very little = vaprofitable : beſides, the graitienatuklly 
of i ſelfe hath a yellow, withered; emprie-huske;” thicke 
and vnfurnifhed of meale,ſo that the drinke drawne from 
it can neither be {6 much,ſo ſtrong,ſo good,' notſopleca- 
fant ; ſothat tro.conclude,the cleayne, Clay-barley isbeft 
for profit in thefale=drinke for ſtrength and lotg laſting. 
"The Batrly on the mixt grounds will ſerue well torihouf- 
holds wd Families:: and+he;Sand-barly farithepbare, 
'and in ſuch places whereibetter isnotto:-begdtten.1 And 
theſe are to beeknowne of euery, Husbindiof Hulwitd1 
the firſt by his whiteneſſe,. greatnefſe and fulneſſe::ithe 
{econd by. lis brownenefle,and the third by: his yellow- 


a, 


. 
. 
" . 
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nelſc,with a darkei browne'nether end;and the! 
and thickneſſe of the huske (and in this: ele&ion-of Bats 
ley you ſhall note,thart.if you. find in it any. wild Oats; it 
15 afigne of arichclay-ground, but ill ysbanded, yet the - 
Malt made thereof is normuch arhifle,forboth the avilde 
Oatc and the perfit Oaregiue a pleaſant ſharpe tellifly ro 
the drinke, if the quantitie beenot too much, whichis 
euermore to be reſpeced.. And to ;conclude thismarter 
of eteion,great care muſt be had, of both Hudband:ahll 
Hulwifec,that the Barley choſen for Malt;bee eixeceding 
[weeteboth in ſmell and taſte, and verie cleane dreft:for 
| any 
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ngaffoor loſt: / 
+ AﬀertheskilfulleleRtion of graine4orMalt, the Huſ-- 0f:he 172% 


wifeis to looke- to the: ſituation, goodnelle and apt ac-  houſe,and the 
commodation of the, Mak-houle; forin' that confiſteth - /t«arios. 


both much of the skill, and-much of the profit : for the 
Hors ſituation ofthe houſe, it, would (as,neere as 'can 
ee) and vpon firme drie-ground, hauing proſpect eve- 
ry way,. with, open windowes/and lights/ to ler inthe 
Wind, Yunnc and Ay re, which way the Malfter plca- 
ſeth,botkto coale and-comfort, the[graine. at pleaſure, 
and alſo cloſe-ſhurs/or draw-windowes to.keepeout the 
Eroſts and Stormes;which are- the onely ets and hinde- 
rafices for making the Maltgoodand perhit, for.the:mo- 
dill or forme of theſe houſes, ſome. are made round, with 
2 Court in the: middle,ſome long, and-lome ſquare; but 
the round-isthe beſt and the dealt laboriaus x for the Qe- 
ſternes 0: Fars being placed (as it were) at the head, gx 
beginning of the citkla, and thePumpeior, Well (but the 
Pumpe is beſt) beeing cloſe adioyning,ar arileaR by: cone 
ueyance of troughes niade as victull. asit it were neeve 
-adioying;; the:Gorre beeing ſtcepte, may, with! one 
perſons. labqur 'and aſhoyell; bee caſt irom the-Fatr, or 
.Geftariiexo the lowreand there coucht ;; then when4he 
copch is:btdkem it;maygicin the! turning erther with the 
handasthe fonell,bed carried jo, ſuch: a circular houſe 
tound:hbour from one-RQwre;t0 apother, till it come 10 
thekilne,whide world 3a hee-plaeed next oucr againk 
thePumpt arid: Coſtern&g.ang ta1nca VNOeT 
rooffe; and thus you mayrempmi ſteeping ater iteeping, 
and'carrie-them with-0ne Per F labour fron flowie to 
flowregrilLalhthaflowres:? Wal Pars 
tion you ſhall Sndycharcever- tha, which was fir Boepr, 
B> F ; .C 3 a 
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ſhall firſt come to the Kilne,and-{o conſequently oneat- 
ter another in ſuch ſort as they: were ſeeped;'ard Your 
worke may euerriofebe conſtant;and your Alowres at.no 
time emptie bit-at your owne pleaſure;and allthe labour 
done onely'with the hand and ſhouell, wirhout carrying 
or recarrying;, or lifting heauie burthens, / which is both 
trodbleſoitie and offctifiue,. andnot without much'tofſe; 
becauſe'ini flicti.caſes cuer ſome praine ſcattereth, 'Now 
ouer againſt the Kiln-hole or farnace (which is euermore 
intended to be on the ground).ſhauld a conueniene plate 
be madeito pile inthe fuell forthe:Kilne, whethet" it. bee 
Straw;Bracken, Furres, Wood, Cole, or-other fewell ; 
but ſweet Straw is of all other the beſt and neateft. "Now 
it is-interided that this Male-houſe may be-made twaſto. 
riesin height, but no higher £ ouet: your'Cefternesſhalbe 
made the Garners wherein-tokeepe- your Barley before 
it be ſteeped : in the bottoms of theſe Garners, ſtanding 
direaly ouer the Ceſterns, ſhall bee convenient holes 
made to open and ſhut arpleaſucr, through which ſhall 
ran downethe Batley into the Cefterne, Over the'bed 
of the Kilne can benothing bur the place for the'Haire- 
cloth, and a'ſpacious roote open' euery way,” that the 
ſnoke may have free p:\ſ-ge,and withthe leaſt ayre\ bee 


carried from the Kilac, "which maketh the Maltfweere 
and pleaſant,Oucr that place where the fewellispiled, & 
is next of all to the bed of the'Kilae, would like wile bee 
other ſpacious Garners made; ſome to'receinerheMalt 
aſſooneas itis dried with the'C one and>KilneaduRtg; in 
which it may lie tomellow' andfipen; andiothersito r6- 
ceiue the Malt after it is skreenedarid'dreft vp;-for tolet 
it be too long in-the Come, as aboue three moneths' at 
longeſt,will make it both corrupt, and breed :Weenels 
anfother Wormes,which arethe erearefſt am * 
; r 


Mak thindaaybelAy Ihe Gamn: borhibebcomer ; | 
nictlp plie'r before > Widfin of the” Kilrie-bed;thit ci. 
ther withrhe{honelÞ/or 4 {mall ſcuttle you thay caſt,or 


carrie the Malr  on&e dried intorthe Girfers. For the 


other partofrhe lowtteg@ntheyiamybee itfployed as the 

omresarefortheftoubiſtiing! of the Malt when 
ir. comes: from rhe: Geltdeno 4 and/in' this manner; and 
with theſi kewrarndalati noo tay! faſhion any Malt: 


houſe cirhetround,lon,? ſquare; or of whatpropotrior 
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vnder-the.groun -nar-onely keeperty-out theſtinne fri 
ſummer; which-maketh the; Malt come mach roo faſt; 
but alſo defendeth it from froſts and cold bitter blaſtsih 
ſharpe winters, whichiwill-not ſuffer4t.to come, ot{prour 
at all; or if parte dpeceme ang} ſprout ; 451 char cpubich 
licthinthghar of the- hed; -yer:therpperperts ſahd:our= 
ſide by meanes- of Extreame cold cannot iprute ;>burbs: 
ing 8gaine dried ;! hath; his firſt hatdnes, and igoheand 
the lame with.raw-Bapley zi for-every; Huſowitednoft 
know! - that ik Meh dge not comea$it werd:2) 
and at an inſtaut, and not one 66me more thencanather; 


_ the Male muſt, needs bee very mychimperfir 6/Fheiext 


for lune,luly, and Auguſt, coimploy it to thar purpole; 


acth every Makftc 


flower-tothe;Cauc, or drie-/andy-:rocke ,;isthq Blowet 
which.is madeof earth, or a ſtifieſtong, ing 
well watred,and mixt withhorſe dung, and ſoapelathes 
beaten and- wrought together, till it cometa onedolled 
firmnes ; this Homer is2 wy ers A 
Flower inthe, winter {calanand will helpethegraynero 
cone .and ſprout eXOHIRETY , tid: with-rhe thelpe of 
windowes tolet. in the cold aire, ahd tqſhur out the vios 
lent refletion oof the funne, will true yeryconienicntly 
for the making of, Malt, for;nine manthes in the yeere; 
that is tolay, from Septembertill the end of May 'but 


will breed both lofſe, and mmeumbrance:;Thenext fl 

tO this of carth,is that which.is madeof plaſter,orpla 
of paris, being burgt na ſcaſonabletime,andk xfrom 
wet, til]; the time of ſhooting 5 and then ſinoot 


and well leuclled;the umperfection ofthis ooh i, 
is:onely the exrreame coldneſſe thereof, which in fro- 
ty and colde;ſeaſons, ſo: bindeth in! the hearr of the 


— 


graine, thatit cannox ſprour ,/ for which cauſe irbehoo- 


r.. tharis compelled to'theſe Flowers, 
ro 


) the ſeaſons ofthe yeereandwhen hee 
quem Northertie blaſts blafts-6t other nip- 
tage t00 ikea theti to/make his firſt 
|  commerh: newlz 
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theſe boarded;flowres can hardly be in! vie-forabouefiue' 
moneths ax the moſt;thar is to ſay;Oaber, "Nouember, 
December, Ianuarieand Februaricz for the reſt;”the'Snn' 
hath too'much ſtrength, and. theſe boarded-flowres roo” 
much warmth; and therefore inthe :cooleſt times iris? 
good to.gbſerue to.makeithe couches. thin, ur . 
aire may paſſe thorovy the corne,! and/focoole it;rharir 
may ſprout art leaſure, , Now for any other flowre beſides 
Imperfe® hele alrcady named,thereis nor:any good to malt ypon; 
for the common flowre which.js of narurall earth;-whe- 
therit be Clay; Sand or Graucl,jtit have nomixrure'at- 
all with it more then'it.owne nature, ; by oft treading vp- 
on it,growethto gather the nature of ſalrneſle or Salrpe- 
rer int9 it, which not onely giueth anilltaſteto thegrain 
that is laid. ypon4he ſame, bur alſo his moyſftureiandmol- 
dines,which in the moyſt times of the yereariſe fromthe 
ground.it often corrupteth and putrifieth the corne.» The' 
rough paued flowreby reaſon of the yheuenes; is vafitts 
xr on,becauſe the graine getting intothe;crahniesdoth 
there lic,and arg nor,remoued'or turned vpand downeas 
they ſhould be with.the hand, bur many tunes is fofixed 
tothe ground,it ſproutethand groweth vpinto: agreene 
bladeaffording much loſle and. hindrance- to the-owiner- 
Theſmooth paucd flowre;or any flore of ſtonewharfo- 
euer,is fullas ill; for every' one of them naturally againſt 
much wet: or change of weather, will f\veate and diſtill 
forth ſuch abundant moiſture, that theMalt_lyingvpon 
the ſame, :can neither dry kindly andexpe 2 fines 


Flowres. 


moiſture receiued'inthe cefterne, buralſs by thatiouet+ 
much moyſture many times roteeth; and canes rob 
rogether yſcles. Laſtly,for the lowre made of Linzeand 


Haire,it.isasAU] as any. formerly 


okenof, both.in.utſpect 
ofthe nature ofihe Line, : whole heme « 


o 
hoſe heate andfbatpnesia2 
maine 
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maine enemy to Malt,or any moiſt corne,asalfoinreſ 
* the weaknes fra bas ye of the fo ancenhercof 
being apt.to-molder andfall in'-pecces with the lighteſt 
ms |. oh the ſame,and that lime and duſt once - 
with OI lo doth af u_ —_ It; that ir 

.can 1 & rout,nor turne ſcryiceableforany, vtec: = 

;! "Next vnto the Malt-flowres, Our Malſter fall tave 4 Of the Kilne 
great care in the framing and faſhioning of the Kilne, of axdche buil- 
which there are ſundric ſorts of moddles, 'as:the ancient dmg thereefe 
me which wa Ny mm rn penny, 
fall 74s or. rafters ts par fower inches one 
of ahother,going from a;maine beame groſſing the mid 
part of thar-great ſquare: then is this great ſquare from 
.the top, with gaod arid. ſufficient ſtudds to be drawne 
flopewile narxower, and/narrower.,"till it come to the 
ground, ſothat the harthor loweſt part thereof may bee 
not abouea ſixth part to the great ſquareaboue,on which 
the Malt is Iaid to.bedried,, and this harth ſhallbee made 
hollow and deſcending,and notleuell not aſſending: and 
theſe Kilnes do not hold any certaine quantitie in the vp- 
ſquare, but may cuerbee according to the frame:of 
30 11 thirty foot each way,ſome rwenty,and ſome 
eighteene. .Therebe other Kilnes which are made after 
this maner open and ſlope, bur they are round of joys. 
tion; but Doan _—_ kind of Kilnes haue one _ ' = 
is danger of fire; for lying.euery way open andapttorthe 
Vets the Malſter —_ thing negligent either inthe 
keeping of the blaze low and forward,or not ſweeping c- 
uery part about the harth any thing that may take fire, or 
foreſceing that no ſtraws which do belong tothe bedding 
of the kilne do hang downe, ar are looſe, wherby the fire 
may take hold of them, it is wy poſe thatthe Kilne 
2 may 
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maybeſeton fireztozhe preafloſſe andolteh'y viidin x of 
theowner;: 7 31 5t 13 10 2: 279 14314d I: : i, 

'Wkich ro pyguenit nd MEL a fits 
ter + area dorafors in heb! Iaogr, the Es 
now of generalt ſc itvthis Kiti ofte; which ig Gall&fa 

- French Kilnezdtineiframed e Bricks, "AThler, 19r 6 
| fire-ſtlie;accordirs x6 the nitute'oF the” SAL hich 
Husbandsand: Tale Jine's andthis French” Ki 
cuer ſafe and:ſecurefrom! fire, and whether en 
wake or flecpe, withour) etreefme' wilfall F lipens 
there: can-rio :datperccort tothe Kilne';' andthe 
Kilnes may be burnt ahy kitid of ferwell whirfoclier: an 
neither ſhall the ſinoke ſend ot breed ilk taſte” it the 
——_—y erdiſcolour it;as'many -rimes It dotf'in open 
Kiln irvaY ba e the Maltis aSir wete, concred all ouer and 
euen purboyld in ſmoke': fothat of all forts of K es 
whatſocuer, this whichiis: called rhe French Kilae, is P 
bee preferred and onely embraced. ' Of the for 
modell whereof, Lwill not hereſtan{t6' SS oy ; bera 
they are now {6 generally frequent atnoti 
a Maſon or Carpenter in the nh but can har 
the ſame; ſothat tovſe more words thereof were redi- 
ouſndſero litre purpoſe: Now-there is anorher kind of 
Kilne whichT have feene tand biit'in the Welt-cou | 
onely) which forthe profitable quaintneſſe theidoh 7 
tooke ſome efpeciallnote'of, and that was a hs ak 
attheend of a' Kitchin Ramge' or. Clumney, 
ſhape round, and made of Brick, witha little FN Ol 
narrowed by degrees,into which came ftom.che bottom 
and midft of the Kitchin-chimney a hollow fie or 
vault, likethetunnell ofa Chimney. and ran Fes, 
the back-fide.the hood or backe'ofthe Kitchin-chi 
then inthe midſt of the Chimney, where the" | c——r 
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ſtrength ofthe fire was made, was aſquare hole made of 
about a foote anda halfe every. way, with an Iron thicke 
plate'todraw to and fro,/ opening and cloſing the hole at 
pleaſure; and this hole doth open onely into that tunnel! 
which wentto the Kilne, ſo that the Malt being once 
laid,, $6;ſpread vpomthe Kilne,draw away the Iron plate, 
andthe ofdinaric frewithwhich you drefle/your meare, 
and.performe other neceſfarie buſineles, is{uckr yp into 
this tufnell, 'and {ſo conuaterh the heate ro the Kilne, 
ho wn ac great perfeQion, as any 
Kilnethdteuer I fawn my! life; and! necdethneither at- 
tendafice or other ceremonyimore;' then onee infide or 
{ixe-houtes:to turne the Malt;and 'take it away when itis 
dried fyfhiciently :i for itis hereto beenoted,” that how 
greatoryolent focuerthe firebe which'is inthe Chim: 
ney;yet:byÞrebſon of theipaſſage and'the quantitiethete- 
ofit cartieth no.morebura moderate heate tothe Kilne; 
and forthe fnoke,it is'fo- carried away in other loope« 
- bales wbichrruci from the hollowneſſe berweene the run- 
ell and the Malt-bed,rhat no-Malt in rhe wortd can po[ 
libly be fiweeter,ormore delicately coloured't onely the 
faultioftheſe Kilnes are; that they are but lirtle in com- 
paſſeand focannot drie much ar a time, as not aboue a 
quarter or tenſtrike ar the moſt in one drying,and there- 
fore'areno more but for a mans owne particular vſe, and 
for the furniſhing of one ſerled familie , bur ſo applied, 
they exccede all the Kilnes that I haue ſcene whatſo- 
| When onr Malſter hath thus 'perfited the Malt-houſe 
and Kilne,then next looke to the well bedding of the 
Kilne,which is diuerſly done according to mens diners 
OPINIONS z | | | as TRIC: 
the neceflitie of the place, or-mens. particular* profirs 
Dd 3 draw 


FB edding of 
the Kitne, 


for ſome vſe one thing, 'gnd ſome another, as 
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draw them. But firſt ro ſhew you what the bedding of a 
Kilne is,you ſhall vnderſtand, that it is a thin: couering 
laid vpon the open rafters, which are next" vntothe heate 
ofthe fier, being made cither ſo thin or ſo open, that the 
ſmalleſt heatre may paſſe thorow it, and come'to the 
corne: this bed muſt be laid ſo cuen and leuell as'may be, 
and not thicker in one place thenanother, leſt the'Malt 
drie too faſt where itis thinneſt, and too ſlowly whereit 
is thicke,and ſo in the taſte ſeeme:to bee of two ſeuerall 
dryings:it-muſt alſo be made of ſuch ſtuffe, as hauirig re. 
ceiued heate,it will long continue the ſame,and bean af 
ſiſtant rothe fire in drying the corne :- it ſhould alſo haue 
in it no moyſt or dankiſh properrie, leaſt at the firſt reeei- 
uing of the fire, it ſend out a ſtinking ſmoke, and fo taint 
the Malt: nor ſhould it -bee of any rough'or ſharpe ſub. 
ſtance, becauſe ypon this bed orbedding 1s laid/the haire- - 
cloth,and on the haire-cloth the Malt, ſo that with' the 
turning the Malt,and treading vpon the cloth, ſhouldthe 
bed be of any ſuch roughneſle, it would ſoone weate"our 
the haire-cloth, which would be both loſſe andillhouf 
wifery,which is carefully to be eſchewed. But now' for 

\, the matter or ſubſtance whereofthis bedding ſhould bee 
made, thebeſt, neateſt, and ſweeteſt, is cleane long Rie 
ſtraw,with the eares onely cut off,and the ends laid eve 
together,not one longer then another, and ſo ſpread vp- 
on the rafter of the Kilneas cuenand thin as may be, and 
laidas it were ſtraw by ſtraw in aiuſt proportion, where 
Skill and induſtrie may make it thin or thicke at pleaſure; 
as but the thickneſle of one ſtraw,or of two, three, foure 
or five,as ſhall ſeeme to your: iudgement moſt conueni- 

- ent,and then this,there can be gs as cuen, more 

ie, fweete, or open to {kt in the heate at your plea- 
lute : and akhovgh'in the old open Kilnes it _ 
Ic 
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iect to danger. of fire, by reaſon of the quickneſſe to 
recemue-the flame , . yet.in-the French Kilnes (before 
mentioned) ir is'a moſt ſafe bedding,for not any fire 
can come neere vnto it.,, There: bce others which bed 
the Kine with, Mat and. it is. not much to bee mil. 
liked, if-the Mat. bee-made of Rye-ſtraw ſowed, and 
wouen together according to the manner of the In- 
dian Mats, or thoſe vſuall thin Bent-Mats, which you 
ſhall commonlie ſee in the, Summer time, ſtanding in 
Husbandmens Chimnies, where one bent or ſtraw is 
laid-by another, and, ſo. wouen together with a good 
ſtrong pack-thread : but theſe Mats according to the 
old. Prouerbe ( More colt more Worſhip, ) for they 
are chargeable:to bee bought, and veric troubleſome 
in the,making,, . and inthe wearing will not out-laſt 
one of the former looke beddings ; for if one thread 
or ſtitch breake, immediatelie, moſt in that row will 
fallow : onely it is. moſt certaine, that during the 
time it. laſteth-it is bothgood, neceſlarie dhanſome. 
ut if the- Mat bee-made either of Bulruſhes, Flaggs, 
or any. other thicke ſubſtance ( as for the -moſt part 
they arc).then jt is, nor ſo good a bedding, both be. 
cauſe the thicknelſe keeperh: our, the heare, and is long 
before ir-can, bee warmed - 2s Aſo.in that it cuer be. 
in Fl | nally of it ſelfe draweth into It a _cer- 
jane moyſture, which with the firſt heare becing ex- 
pelled_in,fmoke, dorh, much offend and breed i taſte 
in” he tte 5 There. bee others that bed the Kine 
vhs 1 kind of Mat made of broad thinne ſplints of 


wood wrought checker-wiſe one into another, and it 
hath, the ſame faults which the thicke Mat hath ; for 
is long in carchigs the heate, -and will euer ſmoke ar 
3 Ou warmin g,and that ſmoke will the Malt ſmell on 
99 351 (-/ 445 PB | euer 
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' with a bedding madeall of wickers, or ſmall wands 


ding is a very ftrong kind of bedding, and will rs 


f meanes muſt have an cſpeciall care with what | 
drieth the Malt ; for commonly accordins to 


; a. 


cuer after ; for the ſmoke of wood 1s cuer, more Fans 
and piercing then any other ſmoke whatſscner. Belides, 
this wooden mar;after it hath once bedded the Kilne, it 
can hardly afterward bee taken vp or remoned ,, for by 
continuall heare, being btought ro fuchan extreme grie. 
nefſe,if ypon any occaſton either ro mend the Kilne, "of 
clenſe the Kilne, or doe other neceffarie' labour vndet- 
neaththe bedding,you ſhould take yp the wooden mar, 
ir would preſently crack and fall to; ces, and bee ng 
more ſeruiceable, -There be'others whichbed'the thy 
ded one into, another likea hurdle, '6r fuch' like han 
worke; bur it is made very open, euery wand at leaft two 
or three fingers one from another: hd this kind dFbed: 


. 


& catcheth the heat ar the firſt pringing,only the ſmok 

is offenſive,and the rovghneſſe without great care ied, 
will ſoone weare out your haire-cloth : yer in ſuch pla- 
ces where ſtraw.is not to bee got or ſpared, andt by 


arecompelled onely to vſe wood for your fuell indry- 
ing yout Malt,I allow this bedding before any other, for 
it 1s very good; ſtrong and long-laſting: beſtdes,it may he 
taken vp and ſer by ar plcaſixe, ſo thatyou' thay ſweepe 
and clenſe your Kilne as oft as octafion ſhallſerue;” an 
in the neate and fine keeping of the Kilne, oth co | 

much of the huſwiues Art ; X ro be choake either Witl 
duſt, durr, ſoote or aſhes, 'as it ſhewes \luttiſhnefle and 
lloth,the onely great imputations hanging” vyer ahuſ- 
witc,ſo they likewiſe hinder the labour, and make the 


Malt drie a great deale worſe,and more vnkindly.. 
"Next, the bedding of the Kilne, our whop vin 


it " | 
receiyeth 


| ſweerneſle, b | 
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much/heate; tbarit wilbrarkies bilerie chin hier benok 
RE — isalſo:rtiuech offenſe: Next 
wres,'Goffe;) Whinnts) ot 
frnall-Braſhe differeth' mor much" from 
BeanGſtrawr: Cocke is much ſhaper, and tain- 
teth the Malt ba much ſtronger ſau6ur. - To theſe? 
ben pans Braketihr Braks, Ling, Heath, or Brome,al]. 
ſerue 1n-timeof ncceſlitie, but- each off 
es br Fra thar:they ade rothe Madras 
or {lauour; After theſe I ed Wood of all ſorts;for 
is alike noyſome,and.if ſnokewwhich era 
itzoach the Malty :thedafeidnitannorbeeiretoid 
from! 1 whenee: $-rhe -beft: lusbands:hatie þ 
this ion, ther nailatly time Uritke! is ills 
they lay np. waht matte of Wood-dricd Malk:And ze 
thus ac. ſee itte els; their verty \Faults, 
and hownhey are xolbeigplayed.” 'Now: for:Coal or Orla | 
kinds, Loxfevn:Peite;teyareinotiby any f 
my Year _ apr the farnacestre —_— — 
oe _ 
it 


totbs;Brang(brav 1 5y 
waed:,;w 


ond boa Mbe 
ys tO, -* veri} nd of the, her; irs ;che DODES 

is (Soft FN makes Grecte Male) {o £60 raſh and' haftiea 
rig {corchethand burdethriir;: whinly'is-called'arior 
Maltfters Firsflingd ;iand fxch:Mak i5:p00d far 
or nd-purpoſe, :' therefote; ro keepe a' tetfiperate! arid 


Fo fire,- 1s; the onelic: Arte of a moſt MO 6g Maitlt- 
Cs |: oO 


When the Kilnedstheownade indfurniflicdb# it he! 


ceſlaries: ducly belonging ro the fame ,"(outs Malltfters' 
next Care tall bee/to the fahioning- and- makibg/of 
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and not apt to fiyeare,or take moylture bux kh hon yio- 
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relief Maſons" works e;being Ceſterme nao off oe,” 
bar the Cefterne'oftone' is much the betrer, for beſides 
char theſe great Fars: of wood are very chargeable = 


haha (as'4*Far- to containe foure' Ges of 
ded | 


. JonorbieX 
narieweat 
hot Cientwiee, and d ſifted! to ee 
itistentoone but in the” Wintet they will bee ready to 
fall in peeces ; and if they be kept toy, yet if the water 
be ndt oft: ſhifted atid preſerved fieet, the Fat wiltſoone 
raint; and being once faultie, it is not onely' irre- 
couerable,bur alſo whatſocuer an fo be be 


icaſer; will be ſire ER Oe mario PUR y 1 
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Malt, 


got {inke /, you. ſhall wich, your hand flirge it abours 
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Now whenthe modell is thus mate of te-{bread; which: 
you may doe great or little at your pleaſure, then with! 
Lime, Haire and Beaſts-blood mixed together, you ſhall 
couerthe bottome at leaſt two inches thick Jaying level]: 
and plaine as.s before ſhewed.;; ;Which :doNez(yAlls f 
alſo couer.all the ſides. and,top, both withiai gnd-withdut- 
with the ſame matter,-at leaſt. a; good fingers thickneſſe;. 
and the maine wall of the whole. Qeſterne ſhall bee afull- 
foot inthicknes,as well for ſtrengrh and-gurableſie,) aylos! 
ther priuate reaſons, for the hokding the graineandwd-i 
ter,whoſe poyze and weight might otherwiſe indanget a 
weaker ſubſtance. - And thus. much.concerning the Malt- 
houſe,and thoſe ſcuerallaccommodationswhich dag bes; 
long vntothe ſame. .., .-;- dvr os 


- 
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dmer _ Twill now ſpeake a little in generall, as: touching) the. 
- —_ Art,skill and knowledge of Malt making, +vhich I have 


referred tothe concluſton ofthis Chapter, becauſe who- 
ſoeuer is Ignorant in.any of the, things before ſpoken. ef; 
cannot by any meanes ever, attaine.to, the perteRion,gf 
moſt true and moſt thniftic Maltrmaking:-;To heginthen: 
with this Art of making,or(as ſome terme it). meking.of 
Malr,you ſhall firſt (hauing proporniongd! the quantitie. 


- you meaneto ſtcepe, whichſhould eyer beanſwerahleca 


the continent of your. Celterne,, and, your; Celterne- to, 
your flowres) ler it either run downe from your./ypper. 
Garner into the Ceſterne, - or otherwiſe be carried iinto/ 
your Ceſterne,as you ſhall pleaſe, or your occaliansde-! 
fire,and this.Batley.would by all meanes, be.yery-cleanes 

oY OY: 


- 


and neatly dreſt z then when-your Ceſterne.is filled you. 
fhall from your Pumpe or Well conuey the water into: 
the Ceſterne; till all the Cornebedrencht, and that; the 


watet floate abouc it; if. there. he any, Corne, that wall; | 


and 


lt 


and werdr,and: {9 leririreſt and couerthe Ceſterne; and 
thus forthe ſpace 'of three: nights youſhall lerthe-come 
.ſteepe inthe water. Aﬀrerthethird 'night is expiied, rhe 
.next morning you thallcametothe Celtetmegarid phicke 
our the :plug or-bung-ſticke) which ſtopperty the! hole ih 
the, botrome [of the Ceſterne,-and ſo draine the water 
cleane from tlie: Corne; and this water you ſhall by all 
meanes Tatft, for much light; Corne and others wilcome 
forth with this draine-water, which is very good Swines 
meate,ahd may tiot be loſt byany good hufwife. Then 
bauing drained it, you ſhall let the Ceſterne drop all that 
day;and:in che cuening with your ſhouel you ſhall empry 
Tag LO fromrhe-Ceſterne vnto the Malt-floiwre, and 
, whenall is ourandithe-Celſterne clenſed, youſhall lay all 
te wet core onagreat heape round or long; andflaton | 
blacorheſealon pf rheyeere;s for if the-weather berox- 
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The drying 
of ant. 


- ſcowerit, to make the come fall away 


fhouell you ſhall rurac all the omward part of the couch 
inwazd,and the inward outward and make it atleaſt chree 
or foure times as big as it wasarthefirſt, andfo lerirlieall 
thatdayandnightand thenextday you ſhall with your 
Gouell tyrnethe whole heapeoveragaine,increaſing the 
largenes,and making it of one indifferenethickneffe ouer 
all the flowre; that is ro ſay, not aboue a handfullchicke 
atthemoft; nor failing after: for the ſpace-of fourtechc 
dayes, whichdoth niakowp fullin allthreowedks/a tar 
irall ouer twice or thrice a day according td the'ſeaſon 
of the weather,for ifitbe warme, themale muſtbe turnd 
oftner , if cooſe, thenirmay lie cloſſer, thickerand long- 
ettogether ;and when the three weeks is fully-accom- 
pliſhr, then you-ſhall ( having bedded/your” kane; 'qpd 
ſpread acleane harie-cloth' thereon) Tay the miale 2s 
thinne as may be(as abour rhree fingres mire 5 tg 
the hariecloth;and fo dricit witha gentle and foft fire, 
euerandanonturning the mwlr(asitdriethorithe Kilne) 
oucrand oucr with your handStill you find it ſufficiently 
well dryed, which you ſhill know both by the" raft when 
youbiceirinyour mouth, & alſoby the ln ne 
come orſprout,when it is thronghly dried. Nowaffoone 
as you ſee the come beginne to ſhed, you ſhall in rhe tyr- 
ning of the mault rub jr well betweene your hands, 'and 
; then finding it all 
ſuthciently dried, firſt put out your fire, then letthe mile 
coole ypon the kilne for foure or fiue houres, and after 
railing vp the fourc corners of the haire-cloth, and pathe- 
ring the maule together on a heape,. empty it with the 
comeand all into your garners,and there let it lie (if you 
haneior preſent occaſion tovſe it) for a manceth or two 
orthreeto ripen, butno longer, for as the Come or. duſt 
of the kilne, for ſuch a ſpace ygelloweth and ripegeth 
the 
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aight, ſome a fornyh r. and two or three dayeg,and toe 
= 4 this reaſon ; firſt,they ſay .itmakes; the Corne looke! 
whiter and brighter,and doth not ger {0.muchchefully.. 
ing and fouleneſſe of the lower, as thatwhich lieth three 
weekes, which makes itagreat deale more heautifullang: 
lo more {allable ; nexr,ir dothnotcome or ſhabteounr, ſo) 
much ſprout,as tharwhich lieth a longer time,and-fo pre-' 
ſcrueth more heart inthe graine,makesit bould and fuller, 
and ſo conſequently-more full of ſubſtance, and.able ro: 
make more of a little, then'the other much of morei;rand; 
theſe reaſons are good: inſhew, but not' in ſubſtantialt 
eruch.: for (alchough I: confeſſe that Corne whithylieth! 
[eaſt time of the flowre muſt be the whuteſt and brighteſt) 
yet thatwhich-wantcth any of the due time, canneither 
ripen,mellory,nor come to/rrueperteaion;and leffe then: 
three weekes cannot ripen Barley : for looke whattime: 
it hath to Gwell and ſprout, it muſt haue full that time to: 
flourith,and as much time to decay-: now-in lefſe, then 3 
weelt cannot do the firſt;& ſo in a week the (ec | 
in another weekethe'third ; fo that in kefle then3, weekes 
a man cannot make perfit Malt;  Againe, Iconfeſle, that 
Malt which hath the leaſt Come, muſt hauerhe gtcareſt 
kernet,and ſo: beemoſ} ſubſtadtriall ; yet the Malr yuhich 
putteth not out his full ſprout,” buthath tharmoyſture 
(with tooamuch haſte) driven in which ſhould be expel- 


led,canneuerbee Malt.ofany long laſting, of profitable 
; for indurance,becauſeit hath ſa much moyſtſiibſtanceas 


doth make it both aptto cormpt& breed-worms in not 
greatabundance:it is moſt tru&that this haſtie made Malt 
is faireſttotheeic,and will ſooneſt be vented in the Mar- 


JE br wen better 
for no ſeruice withour a ſe- 
that is not ſuffred to ſprout to 

chefullba > one as it bepinFts 
much. "RR = cannot:comeat all, xeahad, oft 
ſprout firſt, and thehardeſt: we longer in brea- 
king eros tus e;z-now'if you ſtop the graine on the firſt 
{pronts,and not "give all leiſure ro. come oneafter another, 
Fas 7 ve have halfe Malt and tn. and that is 
28 bur Hens'and Hogs Trough, Sa that to 
good raory three weeks RI 29 make 
Next theres  drenceinthe of che Malt;for 
ſome ( and thoſe be themoſtmen!  whatſocuer) 


rurnaal char dig een fay itis moſt ca- 
fie, moſt ſpeed more inanhoure, then 


any other N inthion zandit is very true, yet ir {cat- 


terethm much behind vaturn'd,and common- 
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coming or ſprouing of Malt, whichis, thavas it miiſtnor 
come toolitrle,fo1t muſtnot by any {\meanes.oome 'toO 
much.for,thar is the groſſeſt abule thar may: be */and thar 
which we call comed or fproated roo: much is, whenei- 
ther bynegligence for want oflooking to the conch, and 
not opening of it,or for want of turnihg'whenthe Malr is 
fpread on the flowre; it: come or ſprour at both ends, 
which Husbands call Akerſpyerd'; ſuch corne by xeafon 
the whole heart or ſubſtance is dttuen- out of it;can bee 
200d for no ptirpoſe bur che Swine-trongh,and therefore 
you maſt haue aneſpeciall. care both to the well rending 
of the couch,and the m_—_ the Malt on theflowre; and 
can'by the ordering of the cotch, 


ſo fall out that you buy your!Barley, : 

on mixtgraine,ſome being old'/Cornefome new -Corne, 
ſome of the heart of the:ſtarke,'and 1ome.-of theſtadle, 
-which is :an-ordinarie-Yeceic with 'Husbandinen'in the 
Matker;then youmay berwell affuredythar this praine can 
nener Come. or ſprout equally together; for the new 
Cornewill fprout before. the old;! andthe ftadle before 
thatinrhehart of the ſtatke,by reaſontheoneexceedeth 
the other inmoilineſſe-: thereforen;rhisicaſeyou'ſhall 
matke well which commeth firſt which wilt be ſtill inthe 
heart of the Couch, and with-your-hand gather it by it 
ſclfc intoa ſeperate place, and rheh heapethe other roge- 
ther againe; andrhus as is cometh and {prouteth, fo 24. 
ther ir fromthe heape: with your: hand, and/fpread fon 
theflowre,andkeepe the other: ſill .inathicke heape till 
allbe ſproured. |/Nowlaſtly obſcrae;tharif your Malt be 
bard roffroutor:Comeandthar the fauk conſiſt more in 
_thebitter coldnes of the- ſeaſon; then'any defect of the 
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the: Forres kill & anode to Malmaking 

Nowastouchingthemaking -of Oates into Malt:which Of)ate- 
is athingofgenerall IEG parts ofthis Kingdome meate. 
where Barley i8{carſe;as ini Cheſherre, Laxcaſheire,mauch of 
Darbiſheire, Dewonſbeire,| C ornwill, and the like, the Art 
and skill isall one with that of Barley ,Aoris there any va- 
riation orchange of worke, but one Pond the fame order 
ſtilltoibe. obſered, onely by reaſon that Oates are nonry 
ſwiſtin ſproviting,and a aoaghare, balfand hangt 
ther bythe length of the ſprout then. Barley is, ther - 
you:muſt not faile;þutturne them oftner then Barley,and 
intheturning bee carcfull to tuime all, and not leaue any 
vaumoued. Laſtly, they will-necd lefſe'of the Bowrethen 
Batley il fori atoll formight,oea fortnightandtwoor 
three dayes you inay make-yery good and perfit Oate- 
mal.;Bur-becauſeI hauea ks more t0ſpeake par- 
ticularly of Oates in the;nextChapter, I will here con- 


hude this,and aduiſe cuery 5kilfull hufwife toioyne with 
I ay tried expericnce,and hodoubt 


buriſhe Land og profir: and ſatisfaction, 
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Joes Wee they-are of all manner c ofgrainet Be 
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of that goodnefle and-Hhardnefſe,”that it will grow.in any 
foyle wharſoeuer, be it neuer ſo'rich, or neuer ſopoore,as 
ifNature had made it the eviely loving companion 8: true 
friend to mankinde; yet is it agraine ofthar ſingularity for 
the multiplicity of vertues, and neceflary vies for the ſu- 


 ſtenanceand ſupport of the Family, tharnotany other 


graine is tobe comparedwith it, for ifany other haue e. 
quall vertue, yet it hath not equall value, 'and if equall va- 
lae, then it wants many degrees of equallyertue; ſo thar 
ioyning vertue and value together,no Husband, Houſwife, 
or Houſe.keeper whatſoeuer, hath ſotrue and worthy a 
friend, as his Oates are. | PERS et 
To ſpeake then firſt of the vertues of Oates,as they ac- 
crew to Cattell and creatures without doore, and firſt to 
begin with the Horſe ; there isnotany food whatſoeuer 
that is ſo good, wholſome, and agreeablewith the nature 
of a Horle, as Oates are, being a Prouendar in which hee 
raketh ſuch delight, that with it he feedeth,trauelleth,and 
doth any violent labour whatſoeuer with more courage 
and comfort.then with any other food that can be inuen. 
red,as all men know, that haue either vic of irgor Horſes; 
neither doth the Horſe euer take ſurfeir of Oates, (if th 
be ſweet and dry) foralbe he may well be glutted or 
led vpon them(with indiſcreet feeding)and fo refuſe them 
fora littletime,yetheneuer a Is any preſent fick. 
neſle followeth after ; whereas no other graine bur glut a 


_ Horſe therewith, and inſtantly (icknes will follow, which 


ſhewes ſurfeit,and thedangeris oft incurable: for we reade 


in 1:ahy, atthe fiege of Naples, of many hundred Horſes 


thar dyed on the ſurfeir of wheate; at Romealſo dyed ma- 
ny hundred Horſes of the plague, which by due proofe 
was foundto proceed from a ſurfeittaken'of peaſon & fet- 
ches ; and fo I could cunne ouer all other graines, but fx 
n _ 


ſt ofall, aodes. what- 
{ acuer, whether they be buronely cha threſ 
Fn - y reſht from the 


or conuerted to Oarmeale, and fo 
ground.and made into Breads nrobeyt dands given to 
a Horſe whilſt they are coale IS arean.excellent 
foode forany. Het Ft Ween PTR pouerty,,or lick. 
neſle, fore ſcower = fat exceeding! 

at nature that .Oates are rk Horſes., f 
they for the "Ix ys pcm or wy wird 
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wed Oate is the beſt for 
by.them1 ok Gn kay dro.20 pound,to 24 poiid, 
and 30 pounds, which-is a moſt vnreaſonable reckoning 
forany beaſt, onely fame &thecallow bath bin precious. 

Sheepe-or Goats may likew! e be fed with-Oates, to as 
Sreas ci and profitas with Peas,and Swine are fed with 
either in raw. Malt, or otherwile,to as great thuck- 


yegraine wharſocucr;oncly they muſt haue 
2 fe nk phage Oates to-hardea the. far,o rele it will 


waſte,and confine in boyling.Nowfor A Swine, 


which are,onely. to.be preſerued.n good fleſh, nothing is 
bertgrghen 4. this BR anade of Toe 
Butter- v wall 


e,01 ary Wa 
eitherthe Da "or Kinhin af z NOr 1s y=_ any 
more ke -Qr. excellent, meate oo” Dh Ja, the 
time of ficknelle,, then PWange MIgc:S'E 
and-ſfyeete: Whey, ,- LL LISCS PAIT's $4 


4 , 


A: the POWdErOL!. 


Vertne of 


"Nay;if you will g oc torhs marter ofpleaſire; there s or 


my nicate {b excellent for the feeding; arid! | 
keeping of a kenell of hotinds, asthe Ma pe _ 
ground Oares and ſcalding water,'or of 
any other broth;in which flefh hath been dee, 
for the Feeding, ſirengrhnitiy' andcomforring 
hounds, Spantels, or any other ſort of tenderer Do 
there is no meat then ſheeps-heads, aire and all,or & 
intralls of ſheepe chopt and well ſodden, with goodtore 
of Oate-meale.. © _—_ 
Now for all manner of Poulcrie, as Cocks, Capris : | 
Hens, Chickens of great {ize, Turkeys, Geol ;Daucks, : 
Swannesand ſuch like, there isno fo feederh thembet- 
ter then Oates, and i ebeeche) young or long 
thoſe kinds,enen from the fir harching or diſclo 
they be ible ro ſhift for Ahern] is no food b 
ter whatſoeuer then Oate-miale greetes, or fine Oare- 
meale,cither ſimple of it ſelfe, or elſe Mmixt with nulke, | 
drinke, or elſenew made Vrine, | * \NBIO4 
Thus much touching the vertues td quality of Oltes 
or Oate-meale,as they are ſeruiceable for the vie of Cat- 
tle and Poultrie. Now for themoſt neceſſarie vic Gees | 
of for man,and the er ſupport of the fam 
is no graine in our knowledge anſiwerable vatoit : feſt; 
tor the ſumple Oare ir ſelfe (excepting ſome: particuler 
phyſicke helpes, as fryingthem with oe pres! 
putting themina bag,'and very hotapplied 
- ſtornack'to anoyde LOllit or: or wiridinelſe, hi Dent 
riments)the moſteſpeciaf tier akdecy then 
forMfaleeo make Beare many Tones RRC excec- 
f ownesand Countries; 
tle whi awhe ftam them; being 
thehear ets? of che args ithing of muckitarer 
| price 
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that.commeth rom them, thr alſo.is worthy ſauing, for 


Log Ferns green pon or 


an r Pull wor>"oat 
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of Oute:meales in aaieaining the: Family, they are ſo of eare- 
many Gy Ae to the many omes of many Nati. meale, 


portage, or 


whoſe 
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.Cakes, which are very pleaſantin taſte, and much eRee- 
med : bur if it be mixed with fine \Vheate-meale, thenir 
maketha moſtdelicate anddaintic Oate-cake;eitherthiek 
or thin;fuch as no Prince inthe world butmayhaiic them 
{erued to his table; alſo this ſmall Oate-meale mixed with 
blood, and the liver of either Sheepe,  Calfe 6r Swine; 
maketh thar pudden 'whichis called the Haggas'or Hag- 
gus,/ of -whoſe 'goodneſle it-is in vaitieroboaltbeeat 

there is. hardly to bee found a man'that dath'noraffe 
them. And laſtly,from this ſmall Oat-mealeby'oft ftee- 
ping it in waterand clenfing it z and then boylingittoa 


thicke and ftiffe Telly,is madethat excellent diſh of! meat, 


which is ſocſteemed inthe Weſt parts ofthis Kingdome) 


which they call Wath-brew, and' in Cheſperre and Lanks: 
fperre they call it Flamerie or Flumerie, the wholſomnes 
and rare goodnefle, nay; the very Phylick helpes thereof, 
being ſuchand {o many, that I my ſelfe have heard #'very 
reuercadand worthily renowned Phyſition ſpeake:more 
inthe commendations of that meate, then of any other 
faode whatſocuer: and certaine it is, that you ſhall not 
heate of any that euer did ſurfeite ofthis Waſh-brew or 
Elammerie ; and-yert'F haue feene thenvof very daintic 
. - 
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"that our, nr Hu{.wife reſpeQ the Þ proportion or al. 
lowance of yo dye to/therlam®, which amongft the i 
beſt Huſ bands is chought molt. CIS Kerr ce C 
that to draw from one-quarter « malcth tec Hop. i» 
heads of beere,isthehe ordinaryproportid z0nthatcan 
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quortathe mailrand ſtirreit well: cogether, then your 


Jeadebcing coiptirdporyour firſt liquor or wort'there- 
10, and then to cuery quarter ofmalrputa anda 
- halfofthebeſt hops you cangetzand boiletheraanhow- 


<a together, ot 5 08 vp 2 iſbfull thereof you ſeethe 
How ſhrinkeintathe bottomeofrhediſh; this-donepur 
the wortthroughaftraighrfiae which may! draine the 
hoppes frotnit iatd your.cooler, which flariding overthe 
Guil-far,youſkallin feroey arte ors. _ 
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guilfar, and as -foone as it riſeth, with 2 diſh or bowle' 


beate it in, and ſo keepe it with continuall beating a day 
and a night at leaſt,and after tun it. Fromthis Ale you 
may allo draw halfe ſo much very good middle Ale, and 
a third partvery-good ſmall Ale, 

Tourney the brewing of Bottle-ale, it differeth no- 
thing atall from the brewing of ſtrong Ale, onely itmult 
be drawnein a larger proportion, asatleaſt twentie gal- 
fons ofhalte a quarter;and whenit comes to bee changed 


; Brewing of 
Bottle Ale, 


you ſhall blinkeit (as, was before ſhewed)more by mach 


then was the ſtrong Ale, for it muſt be pretty and ſharpe, 
whichgiueth the life and quicknes to the Ale: and when 
youtun it, you ſhall pur it into round bottles with nar- 
row mouths, and then ſtopping them cloſe with corke, 
ſet them in a cold ſellar vp tothe waſt in ſand, and be ſure. 
that the corkes be faſt tied in with ſtrong packethrid, for 
fearc of rifling out,or taking vent, which is the vtter ſpoile 
of the ale. Now for the ſmal drinke ariſing from this bots 
tle Ale, or any other beere orale whatſocuer,if you keep 
itafter it is blinktand boiled ina cloſe veſſelndthen put 
it to barm cuery morningas you haue occafionto vic it, 
the drinke will drinke a great deale the frefher , and bee 
much moreliuclic intaſte. . -- 

Asforthe waking Any and Cider, whichare drinks 
much vſed inthe welt parts,andother Countries wel ſto- 
red with fruit in this kingdome, you fhallknow that your 
Perry is made of Peares only,and your Cider of Apples, 
and forthe manner of making thereof, it is done afrerone 


Py - 


Of making 
Perry or C7 
der. 


faſhion,that is to ſay, after your Pearesor Apples are well * 


pickt from ſtalkes, rottenneſle and all-manner of other 
reſſe mill which is made 


filth, you ſhall put them in the 
with Acc 1, 1094 running _ 2circle, vader which 


youlſhall 


% 


cruſhyour Pcaresor Apples,and en ſtraining _ 


————T_—. 
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chem through a bagge of haire-cloth, tunne vp the ſame 
aker it hath beene a littlr ſetled into Hogſ-heads, Barrels 
and 0: her cloſe veſſels. | 
Now after you haue preſt all, you ſhall ſauethat which 
is withinthe haire cloth bagge.and putting it into ſeueral 
veſſels, put apretty quantity of water thereunto, and af- 
ter it hath ſtood a day or tw, and hath beene well ſtirred 
rogether, preſſe it ouer alſo againe , for this will make a 
ſmall perry or cider,and muſt be ſpent firſt. Nowof your 
beſt ſider that which youmake of your ſummer or ſweet 
fruite, you ſhall call furamer or fweet cider or perric, and 
that you ſhall ſpend firſt alſo , and that which you 
- make ofthe winter and hard fruite, youſhall call winter 
and ſowrectder,orperry,and that you may ſpend laſt, for 
it willen durethelongeſt. : 
Of Baking Thusafterour Engliſh Huſwife is experienc'c inthe 
[Y brewing of theſe {cuerall drinkes,ſhe ſhall then looke into 
her Bakc-houſe , and tothe baking of all ſorts of bread, 
either for Maſters, Seruants, or Hinds, and to be orde- 
ring and compounding of the meale forcach ſcuerall vic. 
Ord-ring of Toſpeakethen firſtof meales for bread,they are cither 
AMeals, fimple or compound, fimple,as Wheate and Riec,orcom- 
pound.as Rieand Wheate mixt together,or Rie,Wheate 
and Barley mixttogerher;and otthefe the oldeftmeale is 
cuer the beſt,and yeeldeth moſt foir beſweerand vntain. 
ted, for thepreferuation wherof,it is meetthat you clenſe 
your meale wellſrom the branne, and then keepe it in 
ſweerveſlels., | BS CE OC - 
| Bakvgmare Nowforthe baking of bread of your ſfmple meales, 
| |berge =o beſtandptincipall bread is manchet,whuch you fhal 
ake in this manner, firſt your meale being ground vypon 
the black ſtones if it be poſſible, which make the whiteſk 
fower,and boulted through rhe fineſt boulting cloth, 
| 'F 14 FLA , ] you 
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you ſhall putit into aclean Kimnel,and opening the low. 
crhollow inthe midſt, putinto it of the beſt e-barme 
| thequamityofthree pintstoa buſhellofmeale,with ſom 
| falerofeafonitwith:thenpurin your liquor reaſonable 
warme andkneade it yery well together with both your 
hands and throtgh the brake,or for want thereof, fold 
ir ina cloth, and with your feete treadiita good. ſpace to- 
gether;then lerting itlic an howre or thereabouts to ſwell 
take itfoorth and mold it inte manchets,round,and flar, 
{cotchabour the waſt to'giueit leaue roriſe, and prick it 
with your knife" in thetop,andſo purtit intothe Ouen, 
entle heate. 


and bake it with a 
To bake the beft cheate bread, which is alſo tagly of 
boul. 


wheate onely,you ſhall after your meale is dreſt an 
ted through a more courſe boulter then was vſed for 
your manchets,andpuralſo into a clean tub, trough, or 
kimnel,take a fowreleauen, that is,apeece of ſuch like lea- 
uen ſaued from 2a former barch,and well fild with falt, and 
fo laid vpto fower,andthis ſower leauen you fhall breake 

in ſmall peeces into warme water, and then ftraine it, 
whichdone make a deepe hollow hole,as was before ſaid 
inthe midſt of your flower, and therein ou your 
ftrainedliquor; then with your hand mixe ſome part of 
the flower therewith,till che liquor be as thicke as pan- 
cake batrer,then cover it all oner with meale,and fo lerit 
lie all thatnighe;che nexr morning ftirreit,and all the reſt 


of the mealewelrogether,and withz little more warme 


water,barmc;andfalt ro ſeaſon ir with,bring ittoa perfect 
leaucn, ſtiffe,andfirme; thenkneadit,breakent , and tread , 
it.as was beforefaid inthe manchets, and ſo mouldit 

57? reaſonable bieeloancsandthen bake it with anindif- 
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Baking of 


brown bread. 


take of barly two buſhels,of peaſe two-pecks, of wheator 


{wifes Booket, 


valcauend whatſocuer. whether it be.,ſimple corne ;-as 
Wheatcor Ric of it ſelfe , or compound gtaine-as wheat 
and ric,or wheat and, barley. , or rie and barley, orany 
other mixt white corne;only.becauſeRie is alittle ſtron« 
ecr grainethen wheate, it ſhall-be good for'you to:put 
your watcra. little hotter then youdid to your wheate., 
For your browne bread,or bread for your hindeſer-. 
uanis, which is the courleft bread for mans vie; you ſhall 


Ric a pecke, a peck of malt theſe you ſhall-grind altoge: 
therand drefie it through ameale fiue,then putting it in- 
to a fowertrough ſetliquoronthe fire, and when irboils 


, 1crore put onthe water,and another with a maſh-rudder 


ſtir ſome of the flower with it afterithath been-ſeaſoned 


with falt,and ſet it be till the next day,and then purting 
tothe reſt of the lower, workeit vp intoſtiffe leauen, 
then mould it and bake it into great loaues with a very 
ſtrong heate:nowif your trough be not ſower enough 
to ſower your leauen,then youlhall either let iclie longer 
inthe trough,or elſe take the helpe ofa ſower leauen with 
your boiling water : for you muft vnderſtand, that the 


| hottcr yourliquor is,thelefle willthe ſmell or rankneſſe 
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of the peaſe be receiued, And thus much for the baki 

ofany kinde of bread, which our Emeliſs Huf wife fall 
haue occafton to ve for the maintenance of her family. 

Asforthe generall obſeruations to be reſpeed in the 

Brew-houle or Bake-houſe,they be theſe: frſt,that your 
Brewhoule be ſeated in ſo conuenicnt apare ofthe houſe, 
that the ſmoke may not annoic your other more priuate 
roomes; then that your furnace bee made cloſe and hol- 
low for ſauing fewcll, and witha ventfor the 


0 


gmoake leaſt it raint your liquor z then that you _ 
Wat yout Maſk-fat & 


gcoppe betorca lead, next that &fat be cuer 
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neere#t to your leade, your cooler nexreſt your Maſh-far, 
and your Guilfat vnder your cooler, & adioiningtothem 
all ſcucral cleane tubs to receiue your worts & liquors: 
then in your Bake-houſe you ſhall 
houſe with large Pipes to boult meale in, faire troughes 
to laie leauenin,and ſweet ſafes to receiue your branne: 
you ſhall haue boulters, ſcarſes, raunges and meale fiues 
of all forts both fine & courſe, you ſhall haue faire tables 
to mould on, largeonens to bake inthe foales thereof ra- 
ther of one or two iatire ſtones then of many bricks,and 
the mouth made narrow, ſquare and caſie to be cloſe co- 
uered : asfor your peeles, cole-rakes, maukins and ſuch 
like,thoughthey be neceſlary yer they are ofſuch general 
vie they need no farther relation, And thus much for a ful 
fatisfaQiontoall the Husbands and Huſwifes ofthis 
kingdome touching Brewing , Baking, and 
allwhatelſe x 6 tocitheraf 
their offices. 


FINIS, 


haue a faire boulting 


———— 


